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For Reference 
Do Not Take 
From the Library 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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UR ROOFS NOT ONLY PROTECT YOU FER@ 





Which is more important, the house that you live in or the planet that you live on? If you're like j 
us, you'll agree you should never have to sacrifice one for the good of the other. That’s why at 
MonierLifetile, every one of our roof tiles is made using lower-intensity production processes, 
from more easily recyclable materials. The result is a lifetime roof tile that supports sustainable 
design issues, more commonly known as “green building.” They have superior reflective and — } 
heat transfer properties that allow you to heat and cool your home more efficiently, conserving 
able natural resources (not to mention your own). They also protect your home from rain, fire, 
wind and» snily anything else the good Mother can dish out. And just to be sure, we offer a Fully Transferable | 
Limited Lifetine yvarranty. Who ever thought saving the earth could be so practical? | 








JTHER NATURE, 
IEY PROTECT MOTHER NATURE FROM YOU. 








onierLifetile = ee 
ng the way people think about roofs. 


-2-RE-ROOF * www.monierlifetile.com 
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Even a slab of granite can dream. 


Fantasy becomes reality with the new Jenn-Air Cooktop. Dream of true 
gourmet results, with up to 12,000 BTUs of cooking energy. Now imagine 
Soo eR OLR st ol ea elke Re and a design 

by intel - cTolny fo use as it is on your eyes. For more Rees VII 


jennair.com or call 1-800Jenn-Air. And make your dream kitchen come true. 


JENN-AIR 
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Simple pleasures of Sonoma....... 24 


e€ winemaking, dining, and lodging are world class 
this small town 35 miles north of San Francisco. 


Kitchen garden wreaths............. 66 


asy to make, lovely to see, tasty to eat—create a living 
ath from herbs, greens, or strawberries. 


21 plants to wake up a garden.....96 


se a patch of yellow flowers like a spot of sunshine 
brighten a dark corner of your garden. 


Berry Sweet endings................ 114 


ere are seven grand desserts that celebrate the tender, 
€et ripeness of strawberries in spring. 











# Small houses for simple living ... 120 


Three homes combine comfort and character in 
minimal square footage. 


= Patio pillows and table covers....12¢ 


Dress up your outdoor rooms with colorful projects 
made from water-resistant acrylic fabric. 


= Festive family brunch 


Treat Mom to warm muffins baked i) tiny fowerpots, 
a savory breakfast custard, and ma‘).-glazed bacon. 


on the cover 
Uncrowded 


Across the West: 12 great 
national parks and 
monuments that offer 
scenic splendor and 
solitude. 

Cover photo by Larry Ulrich 
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Take pictures. See them instantly. (Delete them, if need be.) 
No film. No developing. With an hp Photosmart 

digital camera and Photosmart printer, you can print photos 
directly from your camera to your printer. Or you 

can import them to your PC, change them, and send them 


to everyone you know, everywhere in the world. 


Digital images from hp. www.hp.com/go/digitalimaging 
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About this issue 


LARRY ULRICH 





Lupines in bloom at Redwood National Park. 


Isn’t it Summer yet’? 


By Carol Hoffman 


a While the rest of the country waits for summer’s official 
start in June, the West gets impatient. Highways lure us 
into green hills and sunlit forests; nurseries are so ripe 
with blooming plants that we pick a whole cartful; our 
homes grow more expansive just by dint of wide-open 
windows. We aren’t content with one box of fresh berries, 
or one balmy day in the garden, or one vacation some- 
time later. We can’t get summer soon enough. 

That’s what this May issue is all about. Start with our 
cover story on a dozen of the West’s least crowded, most 
spectacular national parks (page 102). These are spur-of- 
the-moment destinations that beckon you off the beaten 
path for camping, hiking, or simply serenity. Some folks 
think our parks are a reason to visit the West. We know 
better—they’re why we live here. 

Want more reasons? Don’t miss our feature stories on 
strawberries (seven recipes timed to the peak of the sea- 
son). outdoor decorating projects, even breads you bake 

ts for Mother’s Day. Colorado readers get 

a special update on Denver’s to-brag-about Botanic 
Gardens. For the lower-elevation West, we spotlight 21 
sunshine-yellow plants to brighten garden corners and 
‘nd the glow of twilight. Our regional editions also 
ges of excuses to linger in the Sonoma Wine 


Country < wadle on a Northwest driving trip. 

If the wa ys ahead bring more uncertainty about 
the Wi energy supply, we'll help you deal with that 
too—loo! a special report in next month’s Sunset. 


Come to Sunset’s own summer celebration and open house 
1 May 19 and 20. For details, go to www.sunset.com. 
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Your new dining room, 


er-Stephen Product 









complete with lush green carpeting 
and a high performance, 
propane-powered centerpiece. 











Eat out every night.*” ide | oh z 


Centerpieces also available in charcoal variety. Check it all out at www.weber.com 
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Western waterfalls 

I just finished browsing 
through “The West’s Best 
Waterfalls” (March, page 
114). Impressive and beauti- 
ful, but how could you pass 
over the greatest one in the 
West? Shoshone Falls on the 
Snake River in southeastern 
Idaho is higher than Niagara 
Falls. It certainly deserves 
mention. 
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Mike Bishop 
SAGLE, ID 


The interlocking travertine pools 
shown in your photo of Havasu Falls 
(March, page 118) were destroyed 
in a flood and have not reformed. 
Since I’ve seen the pool below the 
falls both 25 years ago and again two 
years ago, I can attest that the view 
is very different today from that 
shown. 


Nancy L.C. Steele 
ALTADENA, CA 


Editor’s note: Flooding during 
the rainy season often alters the 
streambed below Havasu Falls. 
While the view there may change, 
the falls remain an unforgettable 
landmark. 


Addicted to crépes 
Your article “Crépe Craze” (February, 
page 130) brought back many won- 
derful memories for my husband 

id me. Recently we went to Paris 
ai erienced dessert crépes for 
the _ me. We instantly became 
addick 
sisted of | 
to the Eiffei | 
to see the article and 


ii¢htly routine con- 
nes and walking 
5 so excited 
nd many 
delicious crépe recipes that 1 can’t 
wait to try. 


Jennifer Desmond 
SA ARLOS, CA 
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Letters from our readers 





Idaho’s Shoshone Falls drops 212 


feet—25 feet farther than Niagara Falls. 


Breads on the Web 

Your December issue had some 
wonderful recipes for breads (“Cele- 
brating Bread Traditions,” page 
140). When I finally got around to 
trying one of the recipes, I discov- 
ered that my thoughtful husband 
had already included the Decem- 
ber Sunset with the others we “re- 
cycle” by taking them to our local 
hospital. So I looked for you on the 


Web—lo and behold, you were there 


and finding the recipe was a cinch! 


Peggie Calame Wiley 
PORTLAND, OR 


Chicken perfection 

Re: “The Perfect Roast Chicken” 
(February, page 102). I decided to 
try the simplest recipe, Our Favorite 
Roast Chicken, with the fewest in- 
gredients—just chicken, salt, and 
pepper. I cooked a smaller fryer and 
reduced the time proportionally to 
the size of the bird. My wife and I 
have never had a chicken so perfect! 
Crisp brown skin, fully cooked suc- 
culent meat including the legs and 
breast. 


G.B. Leatherwood 
SPRING CREEK, NV 


en House 






















Beautiful benches 
Following Sunset’s free 

building instructions (Oct- 
ober, page 148), my husba 
made two benches that I 
painted for two of our god 
children. We gave them the 
benches, plus aprons and | 
measuring cups, as a them: 
gift to help their moms anc 
dads in the kitchen. | 
Debra Stern | 
LARAMIE, WY 


Editor’s note: To receive bench-bull 
ing instructions, send a stamped « 
cents), self-addressed legal-size env 
lope to Simple Bench Plans, 80 Wil- 
low Rd., Menlo Park, CA 


il 


Send letters to Open House, Suns 
Magazine, 80 Willow Rd., Menlo 
Park, CA 94025, or fax them to 
(650) 327-7537. Send e-mail to 
openhouse@sunset.com. Include | 
full name, hometown, and cavtial 
telephone number. 1 


Visit www.sunset.com for our 
archive of articles and recipes. 


Sunset’s Annual Index for 2000 
available on our website (click on 
Magazine) or by sending a check fo’ 
$4.95 to Sunset Magazine Index at 
the mailing address above. 
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NOW ALL OUR PRODUCTS COME EQUIPPED 
WITH A BUILT-IN VOTE OF CONFIDENCE. 





















“you didn’t have enough confidence in our products, all new Lennox equipment is covered by the Good Housekeeping 
If a product bearing the seal proves to be defective within two years of purchase, Good Housekeeping will replace 
oduct or refund the purchase price. For complete details, see your local Lennox Dealer or call 1-800-9-LENNOX 


= sit wwwlennox.com. 
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ONE LESS THING TO WORRY ABOUT? 


©2001, Lennox Industries Inc. Lennox Dealers include independently owned and operated businesses 






(If your house could talk, what would it say?) 
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By Peter Jensen e Photographs by Terrence Moore 


Going with the grain 


@ A few flecks of sand kicked up from a 
beach volleyball game settle on the lus- 
trous black hood of a classic late-’40s 
Ford station wagon replete with ma- 
hogany-paneled sides. The vehicle’s 
owner, clad in a screaming red aloha 
shirt, remains calm. 

“This car is a ‘driver,’” he says, look- 
ing out over the busy scene at Wave- 
crest, an annual gathering of more than 
200 wood-sided cars and their owners at 
Moonlight Beach in Encinitas, Califor- 
nia. “A good woody should be able to 
spend a day at the beach.” 


Woodies may have utilitarian origins, 


yet they always seem to emanate an air of 


being on vacation. Perhaps because in 
the 1920s and °30s, many East Coast 
resorts had big wood-bodied “station 
agons” that met tourists (and luggage!) 
a 1g by train. Then, for one brief shin- 
ing CG 
II—long 


vehicles became the automakers’ norm—the big carmakers 
produced popular lines featuring wood coachwork and 
paneling. These sedans and wagons spoke of quality to a 
postwar generation of suburbanites inundated by plastics, 
plywood, and other mass-production modernities. 

But, alas—wood was hard to maintain, especially on 
cars. Faded and splintered former beauty queens soon 
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le, starting just after World War 
ifter stamped- and welded-metal assembly line 


Suburban status symbol becomes surf-culture icon—the woody lives on 





With polished wood paneling, 


Joe and Janice Cosgrave’s ’46 
Ford Super DeLuxe Wagon (top) 
is ready for a surfin’ safari. 
ABOVE: Catching rays at a show. 





languished in used car lots at giveay 
prices. Here in the West, surfers in 
sport’s early days discovered tha 
woody was the ideal cheap transpo 
tion for a quiver of giant boards, z 
surf history was made. Today, 40-c 
years later, woody lovers gather re 
larly to admire restored beauties anc 
celebrate the one American car that tt 
goes with the grain. 

If ever you should ride in a woe 
roll down the window and rest y 
arm on the sun-warmed wood doo; 
Beach Boys on the radio is optional. | 
REV ’EM UP: Woody shows are usui 
free. The following are in California | 
less noted. For general information, 
to www.nationalwoodieclub.com. M 
19: L.A. Wood, San Pedro; (310) & 
0680. June 2-3: Lake Arrowhead Cc 
sic Wooden Boat & Car Show, Lake 
rowhead; (714) 966-8420. June ; 


Woodies on the Wharf, Santa Cruz; (831) 685-23) 
August 11: Woodies at the Beach, Santa Barbara; (8! 
927-2960. August 11: Woodies on the Willamette, P¢ 
land, OR; (503) 244-4386. September 15: Wavecté 
Encinitas; (760) 728-1616 or (805) 927-2960. Octobe 
Woodies at the Castle, Hearst Castle, San Simeon; (8 
927-2960. November 3: Southwest Woodies Gathering 
the Desert, Phoenix, AZ; (602) 313-5502. 
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Purina’ not only recognized this potentially life-threatening problem, we were the 
first pet food company to solve it by creating the first truly hypoallergenic diet where the 


protein is broken down. Through this discovery, Purina scientists have found a wa’ 
end a dogs allergic reaction. When PURINA SCIENCE 


O 
is working ‘his 


hard to improve life for one out of 700 dogs, imagine what we're doing for «!! th 


1€ Test. 


by 












PURINA Advancing Life."\6 WWW.PuRINA.COM 





Western Wanderings 


By Peter Fish 


Scout’s honor 


m They had crowded into minivans for days to get here. 
Now it’s time for the opening ceremony. A fat moon spills 
silver light across the New Mexico plains; a breeze carries 
the butterscotch smell of ponderosa pine down from the 
Sangre de Cristo Mountains. “You are about to begin your 
adventure,” says a figure in the familiar uniform, thus wel- 
coming the boys to Philmont Scout Ranch. 
“There is nothing else like Philmont,” 
Gallaway, the ranch’s general manager. “Every 8-year-old 


says Keith 


who joins Cub Scouts has a vision of 
coming here.” 

If you were ever a Boy Scout or 
knew someone who was, you know 
Gallaway is right. Philmont is to 
scouting what Mt. Everest is to moun- 
taineering, assuming Everest expedi- 
tions could be financed by car washes 
and pancake suppers. The vision for 
the ranch was initiated by Waite 
Phillips, an Oklahoma oil tycoon. In 
the 1920s, he acquired 300,000 acres 
of New Mexico land and spent a 
decade and a half running cattle and 
breeding quarter horses. Then, in 
1938, he donated much of the prop- 
erty to the Boy Scouts of America. 

The first scouts, 275 strong, arrived 
in the summer of 1942. Today, Phil- 
mont accepts 20,000 per season. 
Phone reservations are taken on the 
last Saturday in October. By day’s end, 
every spot is filled for the summer a year and a half away. 

The core of the Philmont experience is the High Adven- 
ture Expedition 





a 12-day trek into the Sangre de Cristos. 
The morning after their arrival, scouts and their leaders 
endure the shakedown, where their backpacks are in- 

ced with drill sergeant thoroughness. “We try to make 


© Out what they need to take,” explains one 


St. ul » cell phones. No Game Boys.” Then they 
hit tii hike 70 to 100 miles, on trails that climb 
as hig! JOU feet. Hazards include rain, hail, light- 
ning, the ional black bear. 

But it is Boy Scour icaven. The scouts travel from back- 


country camp to cam, each devoted to a different theme: 


rock climbing, archaeology, and horsepacking: “In a 
given summer, we put more people on horseback than 
aoy other camp in the world,” says Doug Palmer, director 
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Scout Joshua Meier, 14, of Cumming, 


Georgia, relaxes at Philmont Ranch. 























of backcountry operations. 

I didn’t have much time to hike when I visited Philm 
so Palmer drove me around the backcountry in his truce 
won't say I was feeling cynical, but I did wonder if 
Philmont experience—if Boy Scout values in general 
adhered in the world of cell phones and Game Boys. 

As we left the horsepacking camp, Doug spotted a ba 
country ranger and offered him a ride. The ranger was) 
18-year-old from Ohio, one of those quiet, polite teena ! 
so absent from popular media you | 
get they still exist. This was his sec | 
year at Philmont: He had finished § 
expedition the summer before and 
turned to join the staff. He was in ¢ 
lege now. Philmont had inspired 
to major in outdoor education a 
work with the disabled. 

We bounced along. The boy poin 
out the window to the arrowhe 
shaped peak, the Tooth of Time, ti 
serves as a Philmont icon. “They | 
that if you look over your left shoul 
and see that arrowhead, you'll be 
to come back. Back to Philmont.” 

The night they return from q 
expedition, ) 


DOUGLAS MERRIAM 


Will Rock You” blasts from loudspll 
ers. Then things get solemn. There 
a presentation of awards. The boys are told to look u 
the night sky, which they will see differently now becauy” 
of their time here. Everyone sings the Philmont Hymn. 
Silver on the sage, starlit skies above 
Aspen covered hills, country that I love 
Philmont here’s to thee, scouting paradise 
Out in God’s country tonight. 
Then the boys file off into the night to become w F 
they will become, knowing that what they become will 
different, because they’ve been here. 


Visitors are welcome to PHILMONT SCOUT RANCH, 4 © 
miles south of Cimarron, NM, on State 21. The Philmont's | 


Seton Museum is open daily Memorial Day through Labor 
Day, otherwise Monday through Friday. (605) 376-2281. 

















and cowl ieneres. 


Let the fun begin! 
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Come experience 
The Tastes of Sunset... 


Learn about undiscovered weekend 
getaways in your own backyard 


Discover new garden and 
decorating projects 
Get inspired by celebrity chefs 
Andrew Budnyj, Pisces Restaurant 
Jody Denton, Restaurant LuLu 
Amaryll Schwertner, Stars Restaurant 
Make a Sunset project in one of our 
hands-on tents 


Enjoy wine tasting while listening to live 


jazz and blues 

Fun and educational 
activities for kids 
Tour the Sunset test 
kitchens and gardens 
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May 19-20, 2001 
10:00 to 5:00 


Sunset Headquarters 
80 Willow Road 
Menlo Park, CA 
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General Admission $8 
Seniors (60+) $6 
Children (12 & under) 
Receive $1 off genéeraka 
with a Safeway Glubard 
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when yOu pataeat ain MVlicrosystems 
and takege snuttice to Celebration 
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lake Galtrain—tree shuttles from 
the Menlo Park station 
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of Sonoma. 


By Amy McConnell 
Photographs by Terrence McCarthy 








glt’s a sunny spring day in Sonoma. I'm strolling along 

Pr Napa Street when a bronze sculpture of St. Francis é 
of Assisi in an artist’s studio catches my eye. | stop to 
peer in through the window. 

“Would you like to have a look?” asks a smock-clad 
woman who has just appeared in a doorway. | follow her 
into a narrow hallway crammed with artwork: delicate 
blown-glass ornaments, bold oil paintings, colorful ce- 
ramics. As we pass more’ studios, two artists Come Out to 
grect me, both offering to show me 'theiraverks: J feel 
I’ve stumbled into some sort of bohemian Ti teyn ae - 

My guide, Beverly Prevosty.invites, me’intoza,small, , 
plant-filled courtyard, As we sit on lawn Sis placed: . zi 
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It wasn’t about finding shortcuts. We designed the 240-hp MDX ' 


i 
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e miss iver more. More power, performance and flexibility than just about any other luxury SUV in 1ts (¥ 


| 
if you’re climbing dirt roads along Half Moon Bay, you'll appreciate a leather-appointed interior, split fold-« 


} 
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and available in-dash 6-disc CD changer. And thanks to our revolutionary VIM-4" electronic 4-wheel-drive 


m, you'll have the gumption to take on almost anything. There’s a whole world out there. Get acquainted. 
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to Glen Ellen 


Sonoma and Kenwood 


Mission 










_ Museum 


KAREN MINOT 


Getting There. The town of Sonoma is about 35 miles north of San 
Francisco; take U.S. 101 to State 37 to State 121, which turns into 
State 12 (also known as Sonoma Highway). Glen Ellen is about 6 miles 
north of Sonoma on Arnold Drive or Sonoma Highway. 


against corrugated tin walls, she tells 
me about the LaHaye legacy. The 
building was a bronze foundry dating 
back to 1908. Sally and Frank LaHaye 
converted it into an arts center in 
1980 and, two years later, added a 
cafe. Another artist comes out to join 
us, and Beverly opens a bottle of 
wine. Seeing that it’s an expensive- 
looking 1997 Syrah, I start to protest. 
“No worries,” she says. “There’s 
plenty more where this came from.” 
It’s true: Sonoma County is the land 
of plenty, now rivaling its neighbor, 
Napa County, as a world-class destina- 
tion featuring wineries, restaurants, 
and resorts. In Sonoma Valley alone— 
that is, the 17-mile-long crescent- 
shaped valley bounded by the Mayaca- 
mas and Sonoma Mountains—there 
are more than 35 excellent wineries 
and a corresponding number of 
restaurants worth a trip. Jeff Bund- 
schu, president of Gundlach Bund- 
hu Winery, says the valley’s strength 
liversity. These days, he says, 


COi interested in terroir— 
the e: characteristics spe- 
cific to ; roir affects the 
character ¢ nd, thus, the 
wine. “In So 1 have a very 
diverse number cific terroirs, all 
within a relatively small area. As a re- 


sult, you end up with many high- 
quality wines across the flavor profile.” 












Inn & Spa \3 SONOMA STATE. 
HISTORIC PARK 
z Lachryma Depot Fark 


miles 


O 1/2 


Buena Vista 
/ mWinery 


Old Winery Ra. 


But in spite of its 
newly lofty reputation, 
Sonoma Valley still feels 
more like a collection of 
relaxed villages than a 
full-blown tourist desti- 
nation. Sonoma Mayor 
Ken Brown attributes the small-town 
feel of the valley to several factors— 
first and foremost, to the preponder- 
ance of Sonoma families who have 
lived here for generations. Gundlach 
Bundschu, for example, was first es- 
tablished in 1858; 31-year-old Jeff 
Bundschu is the sixth generation of 
the family to manage the winery. 

Sonoma’s physical Jayout also 
helps. Everything revolves around the 
8-acre Spanish plaza that has served as 
the town’s nucleus since 1835, when 
General Mariano Vallejo was in- 
structed to create an official pueblo— 
or town—next to the Sonoma Mis- 
sion. Brown, who has lived here since 
1974, rides his bike or walks to work 
every day, having long since given up 
his car. “When I stop to say hello to 
people on my way to work, I always 
get a response, even from tourists,” 
he says. “In their manner I sense a bit 
of surprise but also a bit of ‘I wish it 
were like this where I live.’” 

Don’t we all. But the good news for 
those of us who don’t live here is that 
we can pretend we do, simply by 


Sun-splashed streets surrounding Sonoma 


Plaza retain their historic charm. 


knowing the right places to visit: 
smaller, family-run wineries; the F 
path that winds through vineyal 
and past a vegetable stand; the sin; 
screen Sebastiani Theatre, where ai 
anist charms a packed audience 
Friday and Saturday nights. 

At the end of the day, I walk throv 
the plaza, watching picnickers p 
up their bags as the afternoon ; 
casts shadows beneath the sycamc 
and elms. I feel something close 
sadness—or maybe it’s envy I fe 
wish it were like this where I live. 


"ep 


riday 


In general, wineries are open I 
daily. Area code is 707 unless note 
indulgences. Most 
Sonoma’s upper-tier restaurants de 
serve breakfast; one that does 
Sonoma-Meritage Restaurant 
Oyster Bar (no breakfast Mon, clo; 
Tue; 522 Broadway; 938-9430) 
newcomer just steps off the plaza. 
On a mission. Completed in 18 


Morning 
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the Sonoma Mission (E. 
Spain St. and First St. E; 
938-9360) was the last 
and northernmost of the 
California missions. For 
$1, tour it and the adjoin- 
ing Barracks, which in 
1846 was the capital of 
the short-lived Bear Flag 
Republic. Not far away, 
tiny Depot Park Mu- 
seum (closed Mon—Tue; 
in Depot Park, 270 First 
St. W; 938-1762) depicts 
early Sonoma, particu- 
larly its railroad history. 

tour like no 
other. An allée of black 
walnut trees marks the entrance to 


A house 


Lachryma Montis, or “mountain 
tears” (Third St. W and W. Spain; 938- 
9559). The former home of General 
Mariano Vallejo is now a small mu- 
seum in his honor. 

Cheese, please. A block away, you'll 
find the historic building that houses 
the Vella Cheese Company (315 Sec- 
ond St. E.; 938-3232); stop in to pick 
up a wheel of their famous dry Mon- 
terey jack. 

The Yucatan 
cuisine at Maya (closed Mon; 101 E. 
Napa St.; 935-3500) is fresh, seasonal, 
and not overly filling. 


Lunch that refreshes 


Get cultured. See what’s doing at the 
LaHaye Art Center (148 E. Napa; 
996-9665). Though artists aren’t al- 
ways in residence, the doors are usu- 
ally open on Fridays and Saturdays. 

Go for a drive. About 9 miles north 
of downtown Sonoma on State 12, 
Kenwood is a bucolic wonderland— 
at this time of year, its hillsides are 
covered with wildflowers. If you have 
time to visit only one winery here, 
make it Chateau St. Jean Winery 
(8555 Sonoma Hwy.; 833-4134). The 
elaborate building is surrounded by 
formal gardens; beyond loom the 
peaks of Sugarloaf Ridge State Park. 

Dinner and a flick. Tiny, art-filled 
Cafe LaHaye (closed Mon; 140 E. 
Napa; 935-5994) earns accolades for 
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Beverly Prevost crafts her pottery at LaHaye Art Center, a bronze 


foundry turned creative haven in the heart of Sonoma. 


its seasonal cuisine. After dinner, see a 
new release or a classic at the single- 
screen Sebastiani Theatre (476 First 
St. E; 996-2020), whose rococo mar- 
quee is a Sonoma landmark. 


A Glen Ellen morning. Spend your 
Saturday in Glen Ellen, the charming 
about 6 miles north of 
Sonoma. Start at the Garden Court 
Cafe and Bakery (13875 State 12; 
935-1565), justifiably the most popu- 


lar breakfast spot in the valley (ex- 


village 


pect a wait). 

Art, wine, and views. A mile south of 
Glen Ellen, Imagery Estate Winery 
(14335 Sonoma Hwy., Gien Ellen; 
935-4500) has an art gallery that dis- 
plays the largest collection of original 
wine-label art in the world. Just up 
the road is Arrowood Vineyards & 
Winery (14347 Sonoma Hwy., Glen 
Ellen; 938-5170), a must for its excel- 
lent, mostly high-end wines as well as 
its setting—backed against the Maya- 
camas Mountains and overlooking 
the valley. 

From grapes to olives. The new tast- 
ing room and gift shop at Carmenet 
Marketplace (14301 Arnold Dr., 
Glen Ellen; 996-8345) has interesting 
exhibits on the history of Glen Ellen. 







































Next door at the 
Press (14301 Arj 
939-8900), you can 
ple various types o 
liquid gold and buy ¢ 
to take home. 
Picnic in the park 
ther at Carmenet anc 
Olive Press or at 
Ellen Village Mal 
(13751 = Arnold; 

6728), pick up the 
ings for an alfresco lu 
Then head back up 


12 just before Ar 
565-2041), where se 
picnic tables are set in a grassy 
under moss-covered oak trees. 
London calling. Glen Ellen’s mos 
mous past resident spent the lI; 
part of his life here. For a dos 
London lore, stop in at the Jack } 
don Bookstore (closed Tue; 14 
Arnold, Glen Ellen; 996-2888), | 
continue north on Arnold to Lo 
Ranch Road, which climbs up tof 
800-acre Jack London State Hist} 
Park ($3 per vehicle; 938-5216). T} 
here lead past points of interest ‘ 
as London’s humble gravesite and} 
remains of Wolf House—the gran} 
tate that was ravaged by fire shorth 
fore the author was to move in. I} 
by London’s wife after his death, 
House of Happy Walls is now a s 
museum (admission included } 
parking fee). . 
Tram tour. At Benziger Family V 
ery (1883 London Ranch, Glen El 
935-3000), free 45-minute tram t 
take you out into the winery’s hill! 
vineyards while a tour guide expl) 
the winemaking process. Tours are 
pecially nice when sunset turns ' 
hillsides golden. 
Say “Moo.” In Italy, it means “cow| 
or so say the owners of Mu 
(closed Mon—Wed; 14301 Arné 
Glen Ellen; 938-3451), a new Ita 
steak house; the menu _highlig)), 
rotisserie-grilled meats. 
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Breakfast in 
Springs. Get a taste of the 
Sonoma Mission Inn & Spa— 
best-known 


Boyes Hot 


Sonoma’s re- 
sort—with a casual brunch 
(try the “almost-famous” 
lemon pancakes) at the inn’s 
Big 3 Diner (Boyes Blvd. 
and State 12; 939-2410). 
Golden oldies. One of Cali- 
fornia’s oldest wineries, 
Buena Vista (18000 Old Win- 
ery Rd.; 800/926-1266) is a 
great place to learn your wine 
history: Outside the massive 
stone building, a series of 
plaques recounts the story of 
Count Agoston Haraszthy, who 
founded Buena Vista Viticultural So- 
ciety in 1862. 

Not for w Ravenswood Win- 
ery (18701 Gehricke Rd.; 938-1960) 


is a must for anyone who likes Zin- 


Imps. 


fandel. Wines here are big, bold, and 
well priced. 

Picnic on panini. Enjoy a quick bite 
at Cucina Viansa (400 First St. E; 


SONOMA VALLEY 
LODGING 


Lodgings in Sonoma tend to be very ex- 
pensive. Below is a sampling of some of 
the best of the valley, plus some more 
moderate choices. May is high season 
(which continues through October), so 
book far in advance. Smaller B&Bs are 
listed in the Sonoma County Visitors 
Guide. For a copy, contact the Sonoma 
ty Tourism Program at (800) 576- 
/.sonomacounty.com. 
HOTEL. This centrally lo- 


cate iuttered rooms, some 
with pati n the plaza. From 
$205. 405 F 996-3030, (800) 
289-3031, or www.hotelei/dorodo.com. 

@ EL PUEBLO INN. There's an early Cali- 


fornia feel to this no-frills motor lodge on 
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Prim, picket-fenced Lachryma Montis was originally 


the home of General Mariano Vallejo. 


935-5656), an Italian-style gourmet 
marketplace with sandwiches made 
to order, ready-made salads, and 
boxed lunches to go. 

Rent wheels. For up-close views of 
the vineyards of the Carneros re- 
a little exercise—rent 





bikes at Sonoma Valley Cyclery 
20093 Broadway; 935-3377). Ask for 
directions for their 13-mile loop, 


State 12. From $95. 896 W. Napa; (800) 
900-8844, 

@ GAIGE HOUSE INN. Small and sophis- 
ticated, the inn has seven understated, 
Asian-influenced rooms in the main 
house, plus eight more in the garden an- 
nex and by the pool. The two-course 
breakfasts are phenomenal. From $250. 
13540 Arnold, Glen Ellen; 935-0237 or 
www.gaige.com. 

@ MACARTHUR PLACE. A final phase of 
construction (completed last fall) brings 
the total number of rooms, cottages, and 
suites to 64. The cottage-style buildings 
are a reminder of the property’s farm 
heritage; there’s also a steak house 
called Saddles, a full-service spa, and 
a pool. From $249. 29 E. MacArthur 
St.; 938-2929, (800) 722-1866, or www. 
macarthurplace.com. 





















which passes five winerie 
A sip along the way. De 
to Gundlach Bunds¢ 
(head out E. Napa, south 
Eighth St. E, and east 
Denmark St. to 2000 D 
mark; 938-5277), the old 
family winery in Califor 
but decidedly contempor: 

Expect to see 30-somethi 
pouring your wines and 
hear pop tunes playing 
the tasting room. 
Sip and buy. Once you 
returned the bikes, head| 
the Wine Exchange | 
Sonoma (452 First St. 
938-1794). It’s the best wh 
shop in town, with some ‘ 
wines and 300 beers. At § 
tasting bar in the back of the st@ 


| 


q 


you can sip whatever’s being se 
by the glass. 

One more splurge. Though the 4 
& the Fig (110 W. Spain; 938-368) 
recently moved from Glen Eller 
the ground floor of the Sonoma 
tel, it’s as excellent as ever. The iny \ 
tive seasonal menu has French 1{f 







with a Wine Country touch. 
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@ SONOMA HOTEL. This historic nee 
on the plaza has 16 pretty (but smab 
French country-style rooms. From $1 10 
110 W. Spain; 996-2996, (800) 468 
6016, or www.sonomahotel.com. 

m@ SONOMA MISSION INN & SPA. Guest} 
at this justly celebrated resort can soa i 
one of the naturally heated mineral pools 
a $45 fee grants nonguests access to th ! 
more elaborate Roman spa. From $278 
100 Boyes; 938-9000, (800) 862-494 
or www.sonomamissioninn.com. 

@ SONOMA VALLEY INN. This Bes 
Western country inn has a bit of the clas! 
sic Wine Country feel, with a garde! 
courtyard, a gazebo-covered hot tub) 
and a complimentary bottle of wine i 
every room. From $190. 550 Second Si 
W; 938-9200, (800) 334-5784, or WWM 
sonomavalleyinn.com. # 
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~« motorcycle helmet, skateboard, surfbo 


15 techno CDs, and a pair of cargo pants: 
) $1,775 online 














rates Nits ce someone else’s hobbies: 
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ith MasterCard’ you don’t pay for any unauthorized purchases. Not on the Web. 
Not anywhere: For more information, go to mastercard.com 


there are some things money can’t buy. WERG@IC) for everything else there’s MasterCard: 
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Do you actually stop to read historical markers? 
Do you deliberately take the scenic route to work? 


Have you ever just ignored directions and followed pour heart? 











If the answer's yes, you're one of us. Someone who knows it not just 


1,000 LOCATIONS 


NATIONWIDE 


the destination that counts; it's also the journey. That's why at Hampton™ 





hotels, we have over 1,000 locations nationwide, with rooms from around $69 to $99 a night’ 


And as a proud member of the Hilton Family of Hotels, we offer Hilton HHonors” hotel 




















points and airline miles throughout your stay. For reservations, visit hamptoninn.com 
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Free Breakfast Bar * 100% Satisfaction Guarantee * Hilton HHonors® Hotel Points and Airline Miles 


Rates vary by location. Hilton HHonors membership, earning of Points and Miles, and redemption of points are subject to Hilton HHonors Terms and Conditions. © 2001 Hilton Hospitality, Inc. 
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raming West Marin 
odern-day impressionists’ salon 
ebrates open space 


a the bucolic hamlet of Nicasio, in Marin County, velvet 
en hillsides, marshlands, and mist-shrouded creeks are 
tty enough to be pictures. 
d in fact, they are—in pictures, that is: The rural 
endors of the county take top billing in an exhibition 
sale of paintings this month. The 
-day event, sponsored by the 
Agricultural Land Trust (MALT), 
res 35 artists, most of whom use 
technique called plein air—a mi- 
misspelling of the French term 
open air.” 
Plein air paintings are some of 
toughest to do,” notes Mill Valley 
st Tom Soltesz, whose work is in 





show. “Paintings are done on location, all in a couple 
ours. Any longer, the light changes and it’s a differ- 
scene.” 

€ artwork (mostly done in oils, but some in acrylics, 
fels, or watercolors) evokes the beauty of West Marin— 
d-winged blackbird perched on a cattail, cows grazing 
cluster of live oak trees, evening fog creeping over the 
dlands. Much of the captured scenery lies within 
age safeguarded by MALT, which protects farmland 


orthern california travel guide 





FROM LEFT: Wendy 
Schwartz paints at 
a ranch in Marshall; 
sheep take a lunch 
break at this ranch 
near Tomales Bay; 
Dana Hooper’s 
Tomales Morning 
captures the look of 
life here. 






from nonfarm development. Artists do- 
nate half their show proceeds to the 
nonprofit group. 

“It’s a way of giving back—to MALT 
and to the land,” notes Martha Borge, 
another featured artist. 

If the paintings tempt you to get out- 
side, consider joining a MALT ranch 
tour. Trips this month include a visit to 
Gale Ranch and the North Coast Native Nursery, in Chileno 
Valley ($18; 415/663-1158 or www.malt.org). 

Still not enough? Try plein air painting. Tom Soltesz offers 
five-day workshops (415/383-2222 or www:solteszart.com) 
Workshops are also offered through Chileno Valley Ranc! 
Bed & Breakfast (707/765-6664 or www.chilenobnb.com). 

MALT’s Ranches and Rolling Hills: 2-5 May 19, 11-5 
May 20; free. Druid’s Hall, Nicasio; (415) 663-1158. 

— Harriot Manley 
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Jewel of the 
East Bay hills 
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The Claremont Resort & Spa lords over its namesake neighborhood, where you’ll 
stores like Afikomen (below) and the Turtle Island Book Shop (left). 


WHERE: The Claremont Resort & Spa 
in the Berkeley-Oakland hills at the bot! 
tom of Tunnel Rd., the continuation of 
Ashby Ave. (State 13), about 1 mile fror 
the Rockridge BART station. 
CONTACT: Claremont Resort & Spa, 4 
Tunnel Rd.; (800) 551-7266. 





@ It is a site fit for a king, this hillside 
peering over the roofs of Berkeley to- 
ward an expanse of shimmering bay. 
As kids, we gazed up at the Claremont 





Hotel and called it “the sugar candy ' Mh A block west, the Judah L. Magnes 
castle’—the fantastic powder white seum (2911 Russell St.; 549-6950) st 
turrets and dormers rising above a cases Jewish art and history. Or I 
landscape of palm trees seemed trans- 0 ty mi ap California south on Claremont Avenue to the 
ported from the pages of a fairy tale. rae | eal lands neighborhood, where gardens 
There really was a castle here long ASHBY Ay _Judah L. Magnes cent some of the city’s best architect 
ago, built by a Kansas farmer who got (3) Nearby, find a wealth of out-of-print be 
lucky in the Gold Rush. With visions Me a iceart § Spa in quiet Turtle Island Book Shop @ 
of nobility, he filled the grounds with ro The Uplands Claremont; 655-3413); admire handn 
foxes and organized hunting parties. 7. ~ ceramics at Afikomen Jewish Books, © 
Rockridge (24) Tunnel Rd. 
His daughter married a real British BART mi and Arts (3042 Claremont, 655-1977 
lord, but the castle was less fortunate: browse furniture at the Craftsman H! 
it burned to the ground in 1901. (3048 Claremont; 655-6503). 
Since it was built in 1915, the Claremont has been up- If you’re still hankering for a taste of the resort, yj 


graded several times. The latest transformation resulted in soon be able to enjoy a local ritual: cocktails at the C 
the Claremont Resort & Spa, featuring stunning new spa —s mont. Though the old bar is now closed, a new one: 


treatment rooms with views of San Francisco Bay. debut inside the Paragon Restaurant & Bar (set to ope! 

Start with breakfast at Rick & Ann’s (2922 Domingo Ave.; August), with deck seating and a new menu. In 1 
510/649-8538), a haven of home cooking just across the a diligent student discovered that the hotel stood a 
street. It’s crowded, but you can relax in the brick court- _ feet outside of UC Berkeley’s no-alcohol zone. She 
yard while you wait. Or tide yourself over with a snack from —_ rewarded with free drinks for life; we won the right to 1) 
the Bread Garden Bakery (2912 Domingo; 548-3122). the sparkling view. — Chiori Santiago 
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-SEBRING SEDAN 
Which way to go? With the all-new Chrysler Sebring LXi 
Sedan-winner of a Consumers Digest “Best Buy” award- 


it doesn't matter. 1.800.CHRYSLER or www.chrysler.com 


ST BUY SEAL is a registered trademark of Consumers D gest, Inc., used und 
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Buildings of the 
Bay Area 

m May 5-June 16. The Bay 
Area meets Tudor England 
in architect Bernard May- 
beck’s romantic drawing 
for San Francisco’s Roos 
house. Half-timbered walls, 
steep gables, and overflow- 
ing planters illustrate the 
inventiveness of Northern 
California design in the 
early 20th century. You'll 
see this drawing and nearly 
100 others illustrating the 
Bay Area’s architectural his- 
tory—including work by 
such luminaries as Julia 
Morgan and Thomas 
Church—in a dazzling ex- 
hibition at Limn Gallery in 
San Francisco. Drawing 
from Experience show- 
cases treasures from the 
Environmental Design 
Archives at UC Berkeley 
and work by architects 
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May 5 
SEBASTOPOL 

Fifty amateur chefs prove that 
Guys Can Cook, Too. A $25 
admission fee to this Rotary 
Club fund-raiser at Sebas- 
topol Veteran's Hall lets you 
sample their cooking and cast 
your vote for the best dishes. 
(707) 524-8845. 
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practicing today. Limn 
itself is worth a visit 
for its elegant and ex- 
tensive showrooms of 
contemporary furni- 
ture and design. 
11-5:30 Wed-Sat; free. 
Limn Gallery, 292 
Townsend St., San 
Francisco; (415) 977- 
13500. — Daniel Gregory 


Promoting the 
promised land 

@ If poring over admittedly 
romanticized depictions of 
the Golden State’s natural 
and agricultural splendor 
is wrong, I don’t want to 
be right. Thanks to Gary 
and KD Kurutz, the choice 
is mine. Their new coffee- 
table book, California 
Calls You: The Art of Pro- 
moting the Golden State 
1870 to 1940, bursts with 
more than 360 dreamy il- 


May 5-27 

LINCOLN 
The 14th annual Feats of Clay 
event features everything from 
tours of a historic terra-cotta 
pottery factory to exhibitions of 
contemporary ceramic art. On 
May 19 Clayfest offers demon- 
strations and clay play for kids. 
(916) 645-9713. 


|| The trees were eventual 





lustrations of the state’s 
bountiful golden age of or- 
ange groves and deeply 
bronzed locals. 

To their credit, the Ku- 
rutzes don’t ignore the fact 
that these idyllic scenes 
were first published by the 
California Chamber of 
Commerce and Southern 
Pacific Railway in promo- 
tional brochures and on 
picture postcards. As 
they point out, even 
Sunset earned its spurs 
during this period as a 
Southern Pacific Railway 
travel publication. The Ku- 
rutzes happily forgive the 
illustrations their corpo- 
rate roots, however, and 
focus instead on the sim- 
ple beauty inherent in the 
gilded imagery of a Califor- 
nia long gone. Windgate 
Press, Sausalito, CA, 2000; 
$45; (415) 332-0912. 


— Justin Ewers 


May 18-19, 25-26 
SAN FRANCISCO 
The set for Jeffrey Paul Whitman's 
rendition of Two Years Before 
the Mast couldn’t be more au- 
thentic. Step aboard the Balclutha 
at Hyde Street Pier, where the 
creak of the 1886 vessel enlivens 


vignettes from Richard Henry | 


Dana’s memoir. (415) 561-6662. 



















A pastoral past 
g May 12. Joe Gutierre 
remembers when spring 
Silicon Valley meant oce 
of blooming fruit trees. 
weekends, visitors drovi 
miles just to admire the 
clouds of perfumed pe 


destroyed to create tod? 
business parks, but one 
acre plot of apricot tree 
remains—thanks to Guf 
rez and the folks behinc 
Sunnyvale’s Orchard H 


of an exhibit and am- 
phitheater on May 12 
marks the completion c 
this working orchard. A 
dedication party will fez 
ture a barbecue, hayride 
and all kinds of good, o 
fashioned fun. Noon-3; 
free. 550 East Remingto 
Ave. at El Camino Real; 
(408) 749-0220. — CS. | 




















May 19-20 

PHILO | 

On Saturday, the Anders 
Valley Pinot Noir Festival i 
tastings of local vintages | } 
food in a tent at Pacific 
Cellars, followed by an optio| 
dinner featuring Pinot Noi! 
The wineries hold open hous} 
on Sunday. (707) 895-946— 





Little Trip to the Extraordinary™ 


idown the Wenatchee River to the legendary orchards of Washington state. Here the apples, pears and cherries paint the hills 
#rise up to meet mountains 8,000 feet high on the shores of Lake Chelan. Take a boat through a gorge where the water is glacier- 
Nand the skies are desert-clear. World-class golf courses make good use of the sun and scenery. And you can see it all from a 


it or the balcony of your room at a lakeside resort. Begin your adventure at the official Web site of Washington State Tourisrn 


WASHINGTON” 


—-STATE— 


www.experiencewashington.com 
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Guests at Summer Lake Inn enjoy fishing, 


canoeing, and relaxing 


The joys of Summer Lake 


In Oregon’s outback, find wild beauty and a civilized inn 


By Bonnie Henderson 


real desert hand would begin 
this story with the ancient 
petroglyphs the color of 
blood, painted on boulders rough 
with lichen, or the birds at Summer 
Lake’s edge—the pelicans and ibis, 
egrets and rails, and masses of stilt- 
legged avocets. Or describe the deso- 
i wild beauty of Oregon’s out 
back: Fort Rock and Crack in the 
Ground, and shimmering salt lakes 
and treeless desert rimmed by blue- 
green forest and mountains. Or, sim- 
ply, the silence. 

I'll get to all that ina minute. But in 
fact, what lured us to this distant, dry 
corner of Oregon wasn't history or g¢- 
ology or archaeology Or ornithology: 


It was rumors of an inn at the edge of 
Summer Lake, a little oasis of civilized 
pleasure with candlelight dinners and 
fluffy comforters and real coffee. 
Turns out the rumors were true. 
There are other places to stay in the 
vicinity of Summer Lake, in south cen- 
tral Oregon’s Lake County; more on 
that later, too. And if an active vacation 
is what you're after, you might bypass 
Summer Lake Inn, because it seems tO 
have a deactivating effect on guests. 
They linger. They lounge. They might 
take a drive, track down a petroglyph 
or two, or cruise the bird refuge at the 
lake’s north end, but by midafternoon 
they’re back to relax with a cool drink 
on their cabin porch and a dip in the 


privileges at adjacent pond. 
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pond. There is much to do in the f 
desert, and no one to make you dd 
i 
The land of ancient sand: 
But we did explore, on our way u 
and on our way back and some if 
tween. Summer Lake Inn propri 
Darrell Seven provided enthusi 
directions to more than a doze! 
chaeological sites in the vicinity, § 
just off the roadside. Some are Cé 
into rock; others are painted. Al 
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to the ultimate mountain playground, 
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From only 


$2198 


incl. airfare 
& all shore 
excursions 





See the best of Europe from her 

legendary rivers, away from busy highways. 
Travel aboard intimate deluxe ships (max.150 
guests) and enjoy cabins with picture win- 
dows, friendly service and elegant one seating 
dining. Everything aboard is in English and all 
shore excursions are included. Super value. 
April to October. 





Cruise on the Po River 
through a fascinating 
area of Italy, which 
overflows with a wealth 
of art, culture and 
Renaissance treasures. 
Visit Parma, Mantua, 
Padua, Venice and the 


enchanting islands of Spend 2 nights in Venice 
Murano and Burano. aboard your ship, 
docked only 500 yards 


from St. Mare’s Square 

Cruise on the Rhone 
River through the 
wonderful South of France. Visit Lyon, Arles, 
Avignon and many other medieval gems 
of Burgundy and Provence. Sample France's 
fabled wine regions. Enjoy the scenery that 
inspired Cézanne and Van Gogh. 

Or cruise on the Seine River from the 
Atlantic to Paris. See magnificent chateaux 
and the dramatic Normandy Coast. Visit 
fashionable resorts and famous historic 
places. Enjoy the lovely 
scenery that inspired 
Monet and Renoir. 
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» heart of Paris, 


Eiffel Tower 


See your travel agent or call 


2 By ef 
$00-613-5436 

















Fort Rock Homestead Village Museum honors 19th-century Oregon pioneers. 


very old—many predate the arrival of 
Northern Paiutes here (in about A.D. 
1000) by thousands of years. 

An interest in prehistory and a 
need for exercise drew us to Fort 
Rock, near the town of Christmas Val- 
ley. The rock is left from a volcanic 
eruption more than 100,000 years 
ago. We hiked atop the ring of rock 
that remains. But Fort Rock’s allure 
comes in part from what you won't 
see: the 10,000-year-old sagebrush- 
bark sandals found in 1935 in a 
nearby cave. The discovery rocked 
the scientific community’s assump- 
tions of when humans first inhabited 
North America. (One of the sandals is 
now on display in Eugene at the Uni- 
versity of Oregon Museum of Natural 
History.) Nearby, the small Fort Rock 
Homestead Village Museum com- 
memorates 19th-century pioneer life. 

In the mood for walking, we con- 
tinued east to Crack in the Ground, 
another of several volcanic landmarks 
in these parts. You can walk much of 
the 2-mile-long crack, formed thou- 
sands of years ago, but at times it’s 
more of a scramble and a squeeze. It 
makes a good choice for a hot day; the 
sun never reaches parts of the 40- to 
70-foot-deep fissure, which can hold 
on to patches of ice well into summer. 

Heading back toward the inn, we 
passed through the tiny community 
of Summer Lake, where we pulled off 
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the highway for a drive through Sif) 


mer Lake Wildlife Area, having he 


other guests rave about the bird) } 
We followed diketop roads thro, 


the marsh northwest of the big Ii 
doing most of our viewing from 


car to avoid scaring the birds. We } 


pelicans floating en masse, 





egrets perched in skinny desert ti 


like ornaments. 

But wouldn’t a swim be just 
thing for a hot day? We outback | 
derfeet certainly thought so. So it 
that we stripped down and wai 
into Lake Abert, and quickly lear] 
why there were no condos on} 


i 
“W 


shore, no activity or developmen} 


any kind as far as the eye could 
Just two greenhorns covered Y| 
brine shrimp and salty water, itct 
a bit as the desert air dried their s) 
What to do? Head back to the 
for a swim in the freshwater po 
then showers and clean clothes 
ate, as promised, by candlelight, | 
prised that we weren’t served bee 
this cattle country (beef was 
night, another guest explained, 
the best steak she’d ever had) 
stead we dined on co-proprietor; 
Sage’s salmon in a mustard-pef 
crust, with corn-tomato relish, 
dessert, a berry trifle. 
Desert oases are rare, and no! 


ways easy to find. This one is wt 


the hunt. fF 


+ 


} 


ravel planner 


est of the Cascades, May is still 
umbrella weather, but at Summer 
ake, where the annual rainfall hovers 
round 12 inches, the clouds are few. 
daytime high temperatures average in the 
igh 60s. Spring may be the best season 
ere, with moderate temperatures, good 
ird-watching, and a full lake. As the sea- 
Dn progresses, evaporation and irriga- 
bn cause the lakeshore to recede a half- 
ilé Or more. The town of Summer Lake 
on State 31 about 80 miles southeast 
Bend. Get detailed area maps, helpful 
or exploring, from the Lakeview office of 
e Bureau of Land Management (541/ 
47-2177). Area code is 541. 


Kttractions 

brack in the Ground. Located about 
| miles north of Christmas Valley on 
favel BLM Rd. 6109D (four-wheel-drive 
ommended); follow signs north from 





Christmas Valley or east from Fort Rock. 
947-2177. 

Fort Rock Homestead Village Mu- 
seum. Fri-Sun Memorial Day—Labor 
Day. 576-2251. 

Fort Rock State Natural Area. Turn 
east off State 31 about 40 miles north of 
Summer Lake and follow signs about 8 
miles. 388-6055. 

Summer Lake Wildlife Area. In the 
town of Summer Lake, follow signs to an 
8.3-mile driving tour of the area, east of 
State 31. Maps and birdwatching check- 
lists are available at the check station. 
943-3152. 


Dining 

Both Summer Lake Inn and the Lodge at 
Summer Lake (below) offer meals to trav- 
elers as well as their own guests (by 
reservation only at Summer Lake Inn). 
Homestead. Steaks, fried chicken, and 
local color served in generous portions. 
331 State 31, Paisley; 943-3187. 


Lodging 

Lodge at Summer Lake. Basic ac- 
commodations in the 1947 lodge and 
newer motel units in downtown Summer 
Lake are favored by outdoor enthusiasts. 
From $44. 36980 State 31, Summer 
Lake; 943-3994, 

Summer Lake Hot Springs. 
Soak in a spring-fed flow-through pool: 
sleep in a vintage trailer-—or set up 
your own tent or RV—near the lake’s 
south end. Trailers from $35. 28513 
State 31, Paisley; (877) 492-8554 or 
www.summerlakehotsprings.com. 
Summer Lake Inn. Gracious service 
and comfortable accommodations in the 
1902 lodge and hand-built cabins 
situated between the lightly traveled 
highway and the lake’s southwest shore. 
Exceptional fishing on the inn’s ponds 
and nearby lakes and rivers. Cabins 
from $100. 31501 State 31, Summer 
Lake; (800) 261-2778 or www. 


summerlakeinn.com. 





WO CR Rr e CU CM ame ial ae tie Ri Meera te mcm Om REN 
»etween Seattle and L.A., you'll find fresh regional cuisine, movies and the opportunity to upgrade to a first-class 
sleeper car. Not to mention the freedom of doing as much or as little as you wish. Call 1-800-USA-RAIL or your 
ravel agent or visit our website at www.amtrak.com, and get ready to see the EES Coast as it should be seen. 


















































Seaside trails, classic board-and-batten exterior help give the Marina Dunes Resort a relaxed, timeless atmosphere. 


Bliss by Monterey Bay 


Famous for artichokes, Castroville and Marina 
now Offer terrific cycling—and a spiffy new beach resort 


t first sight of the bristly green 

globe, there’s no clear way to 

eat an artichoke. Just as, ini- 

tially, there’s no clear link between 
artichokes and mountain bikes. 

But both have Old World roots: 

1 mountain bike is reminiscent of 


tropean cyclocross 
bike; ar 


l 


By Lisa Taggart 


northern Monterey County. Castro- 
ville, 16 miles north of Monterey, 
calls itself the artichoke capital of the 
world; this is a reasonable claim, 
since its fields satisfy three-quarters 
of the nation’s appetite for arti- 
chokes. This month, the town cele- 

brates its harvest with the 


hokes were . annual Castroville  Arti- 

first cultivated in Italy. in Francis, choke Festival, which has 
And both have bloomed been drawing crowds since 
on California soil. eee 1958. (The spiky delicacy 
The most powerful \ had acquired star power 10 


\ 


* 
CALIFORNIA ? 
We 


harmonic convergence 
of thistle and bicycle oc- 
curs along the coast in 
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years previously, when Mar- 
ilyn Monroe was named the 
first artichoke queen.) 


This month too, the windsw 
town of Marina, about 10 miles so 
of Castroville on the coast, celebri 
its natural strengths with the Ma 
International Festival of the Wir 
The three-day event includes 
flying, hang-gliding, and a bike 1 
around former military base Fort € 


Fort Ord cycling 

and a duneside resort 
Biking at Fort Ord has caught ot 
the same way growing artichokes 
in Castroville decades before. © 
vast site was opened to the pu 
four years ago, and has 7,200 | 


j 
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1. Cut out both logos below. 
2. Paste on first 2001 Taurus you see. 
3. Explain to owner using facts below. 





acres with paved roads, fire roads, 
and singletrack. As the military fin- 
ishes cleaning up the land, more 
open space will be available. 
Mountain bikers flock to these 
trails to practice the tricky downhills 
for the Mercury Sea Otter 
Classic, the annual festival 
held at neighboring race- 
way Laguna Seca, says Eric 
Morgan, project manager 
for the Bureau of Land 
Management at Ford Ord. 
The area’s steep hills are 
rich in wildlife, including 


Travel 
planner 


arina is 6 miles 

north of Mon- 

terey along the 
coast off State 1; Cas- 
troville is 16 miles 
north of Monterey. 

For general area in- 
formation, contact the 
Marina Chamber of 
Commerce; (831) 384- 
9155 or www.marinachamber.com. 
Area code is 831 unless noted. 


Attractions 
Castroville Artichoke Festival. 
Thousands of people attend this 42- 
year-old event, which includes a 
parade, live music, and food booths 
offering a myriad of ways to prepare 
artichokes. May 19-20. Enter at Pres- 
ton and Merritt Streets; 033-2465 or 
www.artichoke-festival.org. 
Monterey Bay Coastal Trail. The 
trail begins in Castroville. Start at 
Haro St., then continue west on a 
separate trail that parallels State 1 
and State 156. At Nashua Rd., jog 
‘outh, then continue west on Monte 
1., then southwest on a path that 
parallels Del Monte Blvd. At Marina, 
head northwest on Reservation Rd. 
» Marina State Beach. 





deer and bobcats. The trails make for 
great hiking, too. 

If the trails wear you out, there’s a 
new resort in Marina. It’s the first de- 
velopment on the Monterey County 
coast in 20 years. The owners of Ma- 





Italian lesson: Castroville’s excellent restaurant, La Scuola, 


occupies a restored 132-year-old schoolhouse. 


Fort Ord Public Lands. Great bik- 
ing and hiking. Some areas of this 
former military base are not yet 
open to the public; follow signs. 
Trail access off Reservation Rd., 
State 08, and Barloy Canyon Rd.; 
394-8314. 

Marina State Beach. A boardwalk 
has native plant identification cards. 
The beach is windswept and often 
empty. Access at west end of Reser- 
vation Rd. ; 384-7695. 

Marina International Festival of the 
Winds. Food booths, kite-flying, and 
hang-gliding at Marina State Beach 
and Glorya Jean Tate Park. The Tour 
de Fort Ord Bike Ride is on Sat- 
urday; there are 25- and 50-mile 
rides. May 11-13; (877) 973-2233. 
Registration for the bike ride is 
$25; 883-4566 or www.redshift.com/ 
~cleahoff/index. html. 


rina Dunes Resort have made effo 
to help restore and protect nati 
plants and animals on the dunes. 
Looking for a final connection | 
tween artichokes and bikes? Ni 
Castroville and Marina are link 
by a new paved bike pa 
So you can grab a lun 
of fried artichokes, pe 


on the dunes to watch 1 
waves as you enjoy yo 
picnic. Without a dou 
this is the best way to 

an artichoke. 


Lodging 


Marina Dunes Resort.) 


resort has plush rooms 
with fireplaces, whirl- 


views, with access toa 
Marina State Beach. 
Because no cars are 
allowed in the area 
surrounding the hotel 
rooms, guests are 
given golf carts to 
drive. From $145. 3295 Dunes Dr.) 
Marina; (877) 944-3863 or www. 
marinadunes.com. 


SEAN ARBABI 


Dining 


south to the beach, and} 


pool baths, and ocean® 


Opened last year, the 


A.J. Spurs. Spicy barbecue meats 


served with beans and rice. At the 


Marina Dunes Resort; 883-9479. 
Café Pronto! Pizzas, pastas, meats) 
and seafood. Closed Sun. 330 Reser 
vation Rd., Marina; 883-1207. 

Giant Artichoke. Briefly closec 
before new owners took over las’ 
year, this tourist attraction serves ar 
tichokes in a variety of ways. 1126/) 
Merritt, Castroville; 633-3501. 

La Scuola. Italian restaurant with 
pastas, sandwiches, seafood, anc 


artichokes, served in the town’s firs! 


schoolhouse, built in 1869. Close¢ 
Sun—Mon. 10700 Merritt, Castro 
ville; 633-3200. 


sunset 


} We're looking for 
the West's best 
places to live 


Do you love where you live? For our 

B upcoming story “The West's Best 
Places to Live,” we're looking for 
terrific cities, towns, and neighbor- 

B hoods in the following categories. 
Best river, stream, or creek. 
Has your town restored its river- 

| front or made the most of a creek 
or stream? 

Best neighborhood. Do you 
live in a great neighborhood? Tell 

Bus what you and your neighbors 

| have done to make it special. 

} Best public architecture 

# (mew). Does your town or city 

| have a terrific new library, city hall, 

Or other public building? 

Best public architecture 

} (historic). Has your city or town 
restored or preserved a stunning 

} public building from the past? 
‘Best defense against 

1 Sprawl. Has your community 

| found creative and effective ways 

| of combating urban sprawl? 

Best park. Has your town or city 
established a terrific new park? If 
so, what makes it great? 

} Best Main Street. Has your 
community revived its downtown 
or Main Street? 

Best outdoor access. Has 
your city developed trails or paths 
for enjoying the out-of-doors? 
Best wired community. Does 

) | your town use the Web or other 
technology to connect citizens? 
Best treescape. Has your city 
done a great job in planting trees? 

We're looking forward to hearing 

from you. You can e-mail your sug- 

| gestions to bestplaces@sunset. 

| com. Or mail them to Best Places, 

| Sunset Magazine, 80 Willow Rd., 
| Menlo Park, CA 94025. @ 


; MAY 2001 
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get into the swing ~ 
of things on Kaua‘ 


Fly by the seat of your pants. 

Soar to new heights. And leave your cares far behind. 

At the Kauai Marriott Resort, we've got an endless array 
of activities to satisfy your Spirit for adventure. 


k Enjoy them all with our Paradise Plus package, 










featuring accommodations plus a rental car 
or daily breakfast for two, 
from just $229 per night, plus taxes. 
Call 1-800-220-2925 
or visit www.marriotthotels.com. 
Offer subject to rate availability. 


CTNINKING OT YOU 


ao 


KAUAI 


Marttiott 


RESORT & BEACH CLUB 


eA 
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The rustle of a silk petticoat on a plantation stairway outside New Orleans. 
The sweet harmonies of a bluegrass singer in the Appalachian Mountains. The 
awe-inspiring view of Oregon’s Mt. Hood from the famous Timberline Lodge. 
Experience it all from the decks of a grand riverboat traveling the great rivers of 
America’s Heartland or the Pacific Northwest. 

OLA 


See how far your imagination can go. For your 
STEAMBOAT ¢#) COMPAN 


free brochure, contact your travel agent or call. 


1-800-506-8285 


Mention offer code 15X. 





CALL TODAY FOR YOUR EARLY BOOKING 
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The best 


the waters and islands of San Francisco Bay 


By Lisa Taggart 


here’s something delicious 

about sipping your Monday 

morning coffee on the deck 
of a ferryboat, looking up at the un- 
derside of the Bay Bridge, skimming 
through the paper, and knowing 
that, unlike the commuters on the 
deck around you, you’re not on your 
way to work. 

; a well-kept commuter secret: 
Scheduled ferry runs are the best and 
least expensive way to tour San 
Francisco Bay. Ferry travelers see the 
best of the bay—the cityscape of 
downtown San Francisco, the Oak- 
land-San Francisco Bay Bridge with- 
out the traffic, the green slopes of 
Angel Island, the waterfront man- 


sions of Belvedere. And you can sip 
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—and cheapest—way to explore 


Playing hooky by ferry =v. 


Larkepar 


> aun ii “0 a vomit eee : 





So eerie 


- ANGEL ISLAND” 







omg 


eS) 


- STATE\PARK 


Sausalito 


wine and have a snack while 
you take in the scenery. 

Five operators ferry more 
than 5 million commuters 
and visitors across San Fran- 
cisco Bay each year. The 
longest run, at 26 miles, con- 
nects Vallejo and San Fran- 
cisco, with high-speed cata- 
maran boats cruising at up to 35 
knots. The shortest is a '/2-mile ride 
to Alcatraz Island, which takes only 
10 minutes. 

You can also connect to three 
ports in Marin County (Larkspur, 
Sausalito, and Tiburon) and three in 
the East Bay (two in Alameda and 
one in Oakland). You can do the 
tourist thing and head out to Alcatraz 


Gate 7 
Bridge Fisherman’ 6) 





Francisco 

















tee enc an nM 
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San Baling 


or Angel Island State Park. Or’ 
can be a savvy East Bay or Mi 
County local and head to Gii 
games by boat; you dock righ 
Pacific Bell Park. 

Certain ferry runs have their ¢ 
culture. The late-night Friday L 
spur commute is boisterous. 
Angel Island boats are full of mc 
tain bikers. Vallejo commuters I 
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BestRate 


Enjoy savings now in 
California, Hawaii 
and Nevada! 


With more 
than 300 
Best Western 
hotels 
located 
throughout 
California, Hawaii and Nevada, it’s 
the best time to visit the beaches, 
theme parks and beautiful places 
that you've been longing to see. Ask 
for the BestRates program 

to get up to 25% off at participating 
hotels. It’s time to get away! 

For reservations, 

call or visit us on the Web. 


1.800.896.5947 

www. bestwesterncalifornia.com 
www. bestwesternhawaii.com 
www.bestwesternnevada.com 


Up to 


29 oi 


Ask for the “BR” rate 


The world’s largest hotel chain. 


— 


For every reason Rc 7 
to travel, there’s a estern 


Promotion valid April 1 - May 31, 2001. Each Best Western hotel 
is independently owned and operated. Rates are single per night 
and are subject to change and availability; and may not be 
combined with any other promotion or discount. Additional 
charge for room upgrades and/or rollaway beds may apply. 
Taxes, service charges, gratuities and other incidental expenses 
not included. Blackout dates may apply. Call for rates at 
participating locations. Advance reservation recommended. Not 
available to groups. Airline mileage or Gold Crown points may be 
issued, on these rates, at the discretion of each respective 
location. © 2001 Best Western International Inc. 





and the boats from the deck of a ferry. 
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To heck with the city view: Bring binoculars to watch the bay, the birds, 


Bay ferry contact information 


Angel Island-—Tiburon Ferry. (415) 435-2131 or www.angelisiandferry.com. 
Blue & Gold Fleet. (475) 773-1188 or www.blueandgoldfleet.com. 


Golden Gate Ferry. (415) 923-2000 or www.goldengateferry.org. 


Harbor Bay Maritime. (570) 769-5500 or www.harborbay.com/hbm/pages/ 


index.htm. 


Vallejo Baylink Ferry. (707) 643-3779 or www. baylinkferry.com. 


plenty of time to build friendships. 
Assemble your own tour of the 





bay—San Francisco to Angel Island 
to Tiburon and back, for example, 
costs around $20. Just be sure to 
check schedules so you don’t miss 


the boat home. 


Navigating San Francisco 
Bay by ferry 

Call to get the most current schedules 
and information. Most operators offer 
abbreviated schedules on weekends, 
and weekend fares can be higher. A 
good Bay Area information clearing- 
house is at www.transitinfo.org. 

Most destinations listed here are 
on routes from San Francisco—from 
either Fisherman’s Wharf (Pier 41) or 
the Ferry Building (boats are still 
docking here, but the building is be- 
ing remodeled; for updates visit 
www.sfport.com). Times and fares 


50 SUNSET 


listed below are for one-way trips V 
less noted. Parking at San Francis q 
terminals is limited and expensi} 
your best bet is to use public tra! 
portation. Most other Bay Area teri) 
nals provide free or low-cost parkij 
nearby. Ferryboats have snack b 
and will carry bicycles. 

mM ALAMEDA. Two operators tra 
from San Francisco to Alame' 
where you can walk along Main 

for shopping or stroll along the 1 
terfront. 

Harbor Bay Ferry: From Ferry Bu: 
ing to end of Harbor Bay Parkway 
Alameda; no weekend service. | 
minutes; $4.75. 


Blue & Gold Fleet: From Fish® 


man’s Wharf to 2990 Main St. 
Alameda via the Ferry Building < 
Oakland; during commute how 
some boats leave from the Fe| 
Building instead of Fisherma| 





' 


harf. 45 minutes; $4.75. 
ALCATRAZ ISLAND. Trips run from 
n Francisco to Alcatraz, where 
rists and curious locals can tour 
ildings of the former prison. Audio 
rs can be purchased for an addi- 
ynal $3.50. Reservations are re- 
ired and should be made several 
ys in advance. 
e & Gold Fleet: From Fisherman’s 
arf. 20 minutes round trip; $8.75. 
ANGEL ISLAND. Two operators of- 
service to Angel Island, where you 
in hike around the island and view 
il War buildings and the World 
Il Japanese internment center. 
ue & Gold Fleet: From Fisher- 
an’s Wharf to Angel Island. 80 
inutes; $10.50 round trip. From 
illejo to Angel Island. Service will 
be in in July. 
wgel Island-Tiburon Ferry: Tiburon 
| Angel Island. 20 minutes round 
Ip; $5.50. 
LARKSPUR. Daily service is offered 
om San Francisco to thé Larkspur 


\ 





terminal, which is a short walk from 
Larkspur Landing shops and restau- 
rants. Various buses (Golden Gate 
Transit: 415/923-2000) are available 
to connect to towns in Marin County. 
Late-night Friday boats start this 
month. 

Golden Gate Ferry: From the Ferry 
Building. 50 to 45 minutes; $2.95 
Mon-Fri, $5 Sat-Sun. 

M OAKLAND. Ferryboats run from 
Fisherman’s Wharf (with stops at the 
Ferry Building and Alameda) to Oak- 
land’s Jack London Square, where 
you can walk along the waterfront 
and browse shops and restaurants. 
During commute hours some ferries 
leave from the Ferry Building instead 
of Fisherman’s Wharf. 

Blue & Gold Fleet: From Fisherman’s 
Wharf. 45 minutes; $4.75. 

™ PACIFIC BELL PARK. Two opera- 
tors offer game-day rides directly to 
Pacific Bell Park. 

Golden Gate Ferry: From Larkspur. 
45 minutes; $5. 





Nevada is a land of unforgettable people and adventures. Get your free vacation planner 


Blue & Gold Fleet: From Oakland 
and Alameda. 45 minutes; $4.75. 

@ SAUSALITO. Two operators pro- 
vide daily service to downtown 
Sausalito, which is packed with 
shops and restaurants and provides 
nice waterfront walking. 

Golden From Ferry 
Building to El Portal and Park Streets 
in Sausalito. 30 minutes; $5. 

Blue & Gold Fleet: From Pier 41 to El 
Portal and Park in Sausalito. 40 min- 
utes; $6. 


@ TIBURON. Downtown Tiburon has 


Gate Ferry: 


several waterfront restaurants and a 
nice greenway. 

Blue & Gold Fleet: From Fisherman’s 
Wharf or the Ferry Building to 21 
Main St. 30 minutes; $06. 

@ VALLEJO. From the Vallejo ferry 
terminal, you can take buses to Six 
Flags Marine World; call (707) 643- 
6722 for details. 

Vallejo Baylink Ferry: From Fisher- 
man’s Wharf or the Ferry Building to 
495 Mare Island Way. 1 hour; $9. 
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by calling 1-800-NEVADA-8 or visit us at www.travelnevada.com. 
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Bay Area 
picnics 


Grab lunch—and a pal—and 
head to these scenic nosh spots 


By Lisa Taggart 


ere’s a recipe for spring’s 
best meal: Start with two 
glasses of chilled wine. Add 
a delectable salad and a stellar view. 
Toss in the luxury of privacy, a sprin- 
kling of wildflowers, and many lung- 
fuls of fresh spring air. Mix and enjoy. 
It’s a no-fail recipe, so pack up 
your basket and hit the trail. These 
picnic areas are enough off the 
beaten track to provide quiet, but the 
hikes aren’t so long you can’t tote a 
bottle of wine and lunch for two. 
@ CORTE MADERA AND MILL VAL- 
LEY/MARIN COUNTY Camino Alto 
Open Space Preserve. In the hills be- 
tween Corte Madera and Mill Valley, 
you'll find postcard views of San 
Francisco. Trails aren’t labeled; head 
up the short, somewhat steep hill on 
the south side for the best view. 


Comestible rewards 





Primary colors make this rice salad an 


aesthetically pleasing alfresco meal. 


\ 


rve to consume something indul- 


ny hike—ambitious or trifling— 
makes you feel virtuous. You de- 


The Camino Alto Open Space Preserve overlooks parts of Mill Valley, Belvedere 
Island, the East Bay hills, and—fog permitting—San Francisco. 


WHERE: Park at turnouts along Corte 
Madera Ave. (which becomes Camino 
Alto) near fire road access gates. DIS- 
TANCE: About 2 miles round trip. CON- 
TACT: (415) 499-6387. 

@RICHMOND/CONTRA COSTA 
COUNTY Pt. Pinole. Hike beside San 
Pablo Bay, catching views of Mt. 
Tamalpais. Picnic along Marsh Trail on 
your way out to the fishing pier at the 
point’s end. It can get windy here, so 
bundle up. 

WHERE: Off Giant Hwy., 
north of downtown Richmond. Dis- 


4 miles 


gent on the other end. What you pack 
can be as tantalizing as the setting— 
and as grounded in Bay Area re- 
sources, if you forage at a good local 
deli, such as 11-branch A. G. Ferrari 
Foods. The company’s executive chef 
suggests anchoring your lunch with 
this tangy salad. Pair it with a chilled 
bottle of Pinot Grigio Trentino. 


Rice Salad with Ham 
and Tomatoes 


PREP AND COOK Time: About 30 minutes 


NOTES: To make a vegetarian salad, 
substitute provolone for the ham and 
cook the rice with water. If making 
salad up to 2 days ahead, chill airtight. 
Transport salad in an insulated bag or 
serve within 2 hours. 


MAKES: 3 quarts; 8 to 10 servings 





pt 
ih) 45 
ANT 


TANCE: 1'%4 miles one way. CONTAC! i St 
(510) 635-0135. Ba (i 
™ SAN FRANCISCO BAY Angel kip 
land State Park. Take Perimeter Roa} ui 
around the island, stopping for a pil i has 
nic anywhere along the way. Or clim/pits 
up 781-foot Mt. Livermore for a we#ité: 
earned picnic spot with the islandifi,} 
best view. matt 
WHERE: San Francisco Bay, east iit 
Tiburon. Ferries run from Alamed#ite. 
San Francisco, Tiburon, and Valle}! i Tra 
(For more about ferries, see “Playirt it’ 
hooky by ferry,” page 48.) DISTANC#IKC 


ni 
2 quarts fat-skimmed chicken a 
broth or water qT By 
2 cups arborio rice or medium- { ne | 
grain white rice such as pearl i 


1 pound thin-sliced cooked ham 


kl . 
nl}. 
(see notes) | ; 


Ss 


Oinute 
3 cups cherry tomatoes (1 in. or 


smaller) ‘ 


we . 


1 cup lightly packed fresh basil 


leaves F 


cup drained capers i and 








2 cloves garlic i 








3 tablespoons extra-virgin olive J. . 
oil é.. 


Salt el 
Fresh-ground pepper | 
Basil sprigs, rinsed (optional) | 


1. In a 5- to 6-quart pan over high he} 
bring broth and rice to a boil. Redu) 





































eter Rd., 5 miles. Fy!: Consult 
return ferry schedule before you 
out. CONTACT: (415) 435-1915. 
AN GERONIMO/MARIN COUNTY 
y's Redwoods Open Space Pre- 
e. In spring this secluded meadow 
overed in wildflowers, and Roy’s 
dwoods Loop Trail is peaceful and 
dy. For views of the San Geronimo 
ey, take an out-and-back hike on 
kson Ridge Fire Road, then settle 
in the meadow for a feast. 

ERE: Off Nicasio Valley Rd., San 
ronimo (west Marin). DISTANCE: 
op trail about 2'2 miles. CONTACT: 
5) 499-6387. 

SANTA CRUZ COUNTY Castle 
ck State Park. In the hills above 
ta Cruz, the trails in Castle Rock 
wvide gorgeous vistas of the Santa 
Mountains. Summit Meadows 
uil has scenic stopping points and 
inches with views. 

WERE: Main entrance off Skyline 
d., 3 miles south of State 9. Or 
rk at the turnout off Staté 9, about 
ile west of the intersection with 
yline. DISTANCE: Summit Mead- 
s Trail bench and view point 
put ’3 mile from State 9 turnout. 
NTACT: (408) 867-2952. 


at and simmer, stirring occa- 
nally, until rice is just tender to 
©, 13 to 15 minutes. Drain rice; 
erve broth for other uses, or 
ard. Pour rice into a shallow 
by 17-inch pan and spread level. 
cool, stirring occasionally, about 
minutes. 


eanwhile, stack ham slices and 
into strips 4 inch wide and 1 
h long. Rinse and drain tomatoes, 
sil, and capers. Cut tomatoes in 
and basil leaves into slivers; peel 
1 mince garlic. 

a large bowl, mix ham, toma- 
s, basil slivers, capers, garlic, and 
2 oil. Add cool rice, mix gently, 
d season to taste with salt and 
oper. Garnish with basil sprigs. 


pserving: 281 cal., 28% (79 cal.) from fat; 
3 protein; 8.8 g fat (2 g sat.); 30 g carbo 
fiber); 1,151 mg sodium; 27 mg chol. 


— Sara Schneider 
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Serious Sun Protection 


Recommended by dermatologists, 
Solumbra® by Sun Precautions is the 
first line of clothing to meet published 
medical guidelines for sun protection. 
Soft, lightweight and comfortable, 
our patented fabric offers 30+ 
SPF sun protection and blocks 
over 97% of harmful UVA and 
UVB rays—more than a typical 
sunscreen or summer shirt. For a 

FREE catalog of Solumbra hats, 
shirts, pants and accessories, 
call Sun Precautions: 
1-800-882-7860 or 
‘ga visit our web page at 
fa Www.solumbra.com 


Solumbra’ 


Medically Recommended 
Sun Protective Clothing 








ASTON KAANAPALI SHORES hg ae ae 
CONDOMINIUM RESORT Saces 


“Astonishing Free Deals” 


Sth Night Free. Free Luau, Sy 


es eas 


Lei a eHeE EFL ee 





















































I 


By Ma 


antic 
unl 
a th 
mae 
Muldn 
tk e 
ur of 


Hor 
1 mAucl 
ug 
Poet 
{ myles 
Bats 
im Va 





FREE SAMPLE of Tempur® material, the 
molecular heart of Tempur-Pedic’s legendary 
Weightless Sleep System, is yours for the 
asking. You also get a free video and Free 
Home Tryout Certificate. 





Because our miracle is on the inside... 


y 





oe Our sleep technology is recognized by NASA, raved about by the media, 






extolled worldwide by over 25,000 sleep clinics and health professionals. 


Yet this miracle has to be felt to be believed. 


While the thick, ornate pads that cover most mattresses are necessary to 


keep the hard steel springs inside, they create a hammock effect outside— 








and can actually cause pressure points. Inside our beds, billions of microporoscopic memory cells 





function as molecular springs that contour precisely to your every curve and angle. I 
Tempur-Pedic’s Swedish scientists used NASA’s early anti-G-force research to invent Tempur ma- To receive your free demonstration kit, call 
terial—a remarkable new kind of viscoelastic bedding that reacts to body mass and temperature. It 1 -888-461 -5430 
automatically adjusts to your exact shape and weight. And it’s the reason why millions of Americans toll-free or send fax to: 1-859-259-9843 


are falling in love with the first really new bed in 75 years: our high-tech Weightless Sleep System. 


Name 


























Small wonder, then, that 3 out of 4 Tempur-Pedic owners go out of their way to recommend our iby f 
Swedish Sleep System™ to close friends and relatives. 82% tell us it’s the best bed they’ ve ever had! we 
lease return the coupon at right, without the least obligation, for a FREE DEMONSTRATION KIT. ae 

‘ter yet, phone or send us a fax. Phone (optional 





4, -PEDIC 
PRESSURE RELIEVING 


SWEDISH MATTRESS AND PILLOW 


Jy Tempur-Pedic, Inc. All Rights Reserved Tempur-Pedic, Inc.,1713 Jaggie Fox Way, Lexington, KY 40511 
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ome enchanted eve- 
ning, you may have 
seen a strange and 
xotic place of volcanoes, 
ngles, native dancers, 
nd the occasional Ameri- 
an serviceman who just 
ouldn’t believe his blind 
ck ending up with a 
ur of duty in paradise. 
For many of us, our in- 
uction to Hawaii came 
rough the classic and 
metimes not-so-classic 
ovies filmed on the Is- 
ds. (Countless Hawai- 
vacations were in- 
pired by the 1961 film 
yidget Goes Hawaiian, 
eaturing the eponymous 
urfer chick and her 


ood’s biggest actors and 
irectors—who, despite 
eir renown, often ended 





p playing second banana 
Hawaii itself. 
There are increasing 
umbers of ways visitors 
the Islands can get in on 
e film fun. The second 
nnual Maui Film Festival at Wailea 
ns next month. The Hawaii Interna- 
onal Film Festival is slated for No- 
ember. Film tours and programs 
elp visitors link filmmaking to 
awaii’s indigenous culture. 


ow playing: She Gods of 
bark Reef 

ilmmaking in Hawaii began even be- 
te the Islands were part of the 
nited States. According to Robert C. 
chmitt in Hawaii in the Movies: 
898-1959, the first Hawaiian film 


he movies go Hawaiian 


festivals and tours show off an Island film legacy that stretches—well, from here to eternity 


—CSTATIC ROMANCE... XOTIC DANCES... EXCITING MUSIC 
IN THE WORLD'S LUSHEST PARADISE OF SONG! 


ELVIS ¥ 


~ PRESLEY 


RIDES THE 
CREST OF 
THE WAVE 


TECHMICOLOR’ 
= PUANSON" 


a 
JOAN BLACKMAN ANGEL LANSBURY: "aN TES NORMAN TAUROG 





The King comes to Kauai: The Islands were never hipper 
than in Elvis Presley’s Blue Hawaii (1961). 


dates from 1898, when a crew shot 
footage during an 18-hour layover in 
Honolulu. Thereafter, most early 
Hawaiian films were simple, silent 
travelogues showing local life, as 
reflected by their no-frills, low-hype ti- 
tles: Honolulu Street Scene, Wharf 
Scene Honolulu, and the two-part 
epic, Kanakas Diving for Money. 
Despite the difficulty of travel to the 
Islands, many silent films were made 
here, including Hawaiian Love and 
The Shark God in 1913. The coming 
of talkies actually slowed down film- 


making on the Islands be- 
cause of problems trans- 
porting additional equip- 
ment. Still, some notable 
films were shot in the 
1930s, including Waikiki 
Wedding (1937), which 
starred Bing Crosby and 
Anthony Quinn. 

Authenticity wasn’t Wed- 
ding’s strong suit: Crosby 
played the improbable 
role of a singing press 
agent for a pineapple can- 
nery. In the end, the movie 
was most notable for its 
music, as “Sweet Leilani” 
won the Oscar for best 
song and earned Crosby 
his first gold record. 

World War II brought 
filming to a halt in Hawaii 
but ultimately created the 
Islands’ most enduring 
genre, the war movie, a tra- 
dition that continues with 
the release this month of 
Michael Bay’s $135-million 
Pearl Harbor. 
most honored film, From 
Here to Eternity (1953), 
was also set in the days be- 
fore the Pearl Harbor at- 


Soattamuay er * 


HAL KANTER Hawaii’s 


tack and extensively used location 
shooting—most famously Halona 
Cove, for the beach-and-surf kiss be- 
tween Burt Lancaster and Deborah 
Kerr. In South Pacific (1958), Army 
nurse Mitzi Gaynor washed Rossano 
Brazzi out of her hair on Kauai. 

The 1950s were one of the busiest 
decades for Hawaiian movies, though 
not all pictures rose to Academy 
Award standards. In 1958, B-movie 
king Roger Corman shot two movies 
in four weeks. One of them, She Gods 

(Continued on page 54D) 
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‘special advertising section 


Visit the beautiful gardens of Northern California 
There are a lot of reasons to visit gardens. They’re great places to 


sit and read a book, engage in quiet contemplation, take walks 
with friends, and enjoy scenic views. They’re also —" =: as 
a wonderful source of inspiration for your own 






garden. But whatever garden path you travel, 
Toyota vehicles make getting there fun and com- 
fortable. Families love the 2001 Toyota Sienna— OIC ua 
oe © and for good reason. It earned the highest 

* safety rating possible from the Insurance 

i Institute for Highway Safety: If you need lots 


Me of room for both people and cargo, try the 





a a TH | oF 
Glee! ha Acid a lat tes 


sn iN new 4-wheel-drive Toyota Highlander, the 
perfect combination of comfort and off-road =ayR 
durability. Or test-drive the new Camry, the j—__—z— 
best-selling car in America for four years run- a 
ning: Need a more rugged vehicle? Take a 
sped in the 2001 Toyota Tacoma. With over 
| 6 feet of bed length;” 
Mm porting gardening supplies. Or check out the 
i ¥ we new 8-passenger, 4-wheel-drive Sequoia with 
its powerful 240 horsepower engine. Off 
road or around town, you'll find that every- 
thing’s coming up roses with a Toyota. 


it’s perfect for trans- 





x 
Toyota Tacoma 


Ready to go? Here are some of the most interesting 
gardens we’ve found in Northern California. | 


*ITHS ¢ tasted test using relative vehicle weight comparisons. Sienna test date: 





December 17, 1997, Minivans evaluated to date: 14; 40 mph 40% frontal 
offset cras ts test. 
“Based on R.L. Polk calendar years 1997, 1998, 1999 and 2000 total passen- 
ger car registrations. 
*™*Regular cabs and Xtracabs 
NORTHERN CALIFORNIA 
‘ TA 7 eo 
ge) (O eA DEALERS 



















Strybing Arboretum & 
Botanical Gardens, 


San Francisco 
One of the finest botanical gardens in» 
the United States, Strybing Arboretum 
Botanical Gardens features a spectaculé 
array of Mediterranean plants, rare 
rhododendrons, mag- 
nolias, walking paths, 
and duck ponds. 


In this unique 70-acre 
urban oasis, you can 

escape to an extraor- ee 
dinary place of beauty i 

containing more than 
6,000 plants, trees, # nl ( 
and flowers from as ir 
far away as Australia as an 
and the Asiatic cloud mit at| 
forests. Considered a living museum, ii) 
Strybing Arboretum offers educational aii 
interpretive programs to promote public! tian 
awareness of plants and the environmen i) 
and provides a place for reflection and | 
relaxation for all visitors. Additional att 
attractions include the Demonstration oun 
Gardens, the Garden of Fragrance for 
visually impaired visitors, the Arthur yy. 
Menzies Garden of native plants, and | pan 
the Walther Memorial Succulent Gard i 
Location: Ninth Avenue at Lincoln Way in 

Golden Gate Park, San Francisco. 
Contact: (415) 661-1316. 
Hours: Open year-round, Monday-Friday | 
8 to 4:30; weekends and holidays 10 to 5. » a 
Admission is free. 


mM) dre § 


eTASs}\ 


All information is subject to change. 































loli Gardens, Woadside 


oli is one of America’s great garden % 
ates, and local gardeners should 
sit it at least once (although after 
initial visit, they'll most likely 
Bd themselves coming back again 
Wd again). Set in a vast acreage of 
tive oaks, the formal gardens and 
tas are splendid. Although Filoli is 
autiful at any time, many enjoy 
#e grounds most in the spring when 
‘Be Massive wisterias that cover the 
use are in full bloom and are 
companied by hundreds of other spring 
#ssoms. The extensive 16-acre formal 
@rden was planned and planted as con- 
ction of the house neared completion. 
fie lawns and shrubs around the house 
#ere planted in the fall of 1917. Today, 
anks to many caretakers and volunteers, 
€ garden is recognized as one of the 
est historic gardens. 


cation: 86 Cafiada Road, Woodside. 


ntact: (650) 364-8300 ext. 507 for fee in- 
ation and tour times. 


ours: Open February 13th—October 27th, 
esday-Saturday 10 to 3. 




















Mendocino Coast Botanical 
Gardens, Fort Bragg 


Mendocino Coast Botanical Gardens is 
a rare jewel, the only public garden in 
the continental United States directly 
fronting the ocean. 


Mendocino Coast Botanical Gardens 
offers everything from colorful displays 
to thunderous waves. Manicured formal 
gardens, a dense coastal pine forest, fern- 
covered canyons, diverse plant collections, 
and flower-filled coastal bluffs overlook- 
ing the blue Pacific Ocean are among its 
many attractions. Whale fanciers can take 
shelter in the Cliff House to watch winter 
and spring migrations; bird watchers can 
be on the lookout for more than 100 
species of birds that live in or visit the 
gardens annually. 


Location: 18220 North Highway 1, Fort Bragg. 


Contact: (707) 
964-4352. 


Hours: Open 
daily 9 to 5, 
November- 
February 9 to 4. 


Dunsmuir 
; House and 
Garden, 
Oakland 


The Dunsmuir 
mansion, de- 
signed by San 
Francisco archi- 
tect, J. Eugene Freeman, is an example of 
Neoclassical-Revival architecture popular 
in the late 1800s. The 37-room mansion 
features a Tiffany-style dome, wood-pan- 
eled public rooms, 10 fireplaces, and in- 
laid parquet floors within its 16,224 square 
feet. A wide variety of trees, including 
Camperdown elm, Bunya-Bunya and 
Hornbeam, grace the estate’s gardens and 
expansive meadows. Three different 
routes are included in the self-guided 
landscape tour of the estate grounds. 
Trees and other plants are well-marked 
and described in the self-guided tour 


booklet. 
Location: 2960 Peralta Oaks Park, Oakland. 
Contact: (510) 562-9344 or (510) 615-5555. 


Hours: Open April-September, Tuesday- 
Friday from 10 to 4. Admission is free. 


a 


University of California 


Santa Cruz Arboretum 
Located on a hill high above Santa Cruz, 
the Arboretum enjoys some of the finest 
weather in the Bay Area, and the plant 
collection here thrives in this near-per- 
fect Mediterranean climate. Come to see 
a world-class collection of South African 
proteas and stay to linger over an exten- 
sive collection of 
other plants from 
South Africa, 
Australia, and 
New Zealand. 
The native plant 
section includes 
many varieties 
that originate 
along the West Coast, including those 
plants from the islands off California. 
You will also find rare conifers and hun- 
dreds of other unusual plants in this gar- 
den, all of which is seen against views of 


Monterey Bay and the Pacific Ocean. 
Location: 1156 High Street, Santa Cruz. 
Contact: (831) 427-2998. 

Hours: Open daily 9 to 5. Admission is free. 





Win a luncheon 
and visit to 
Sunset gardens 


Enter to win a luncheon for four and a 
private garden tour accompanied by a 
Sunset garden editor, courtesy of Northern 
California Toyota dealers. Enter online at 
www.toyotanorcal.com/sunsetgardens 
for your chance to win. Entries will be 
accepted from April 20th, 2001, to May 
31st, 2001. Eligibility is limited to persons 
with online access. No purchase necessary; 
visit www.toyotanorcal.com/sunsetgar- 
dens for complete rules and disclosure 


of this giveaway. 














of Shark Reef, was the story 
of two brothers marooned 
on an island populated by 
young female pearl divers. 
Its poster captures the 
film’s high ambitions: 
“Beautiful maidens in a 
LUSH TROPICAL PARADISE 
ruled by a HIDEOUS 
STONE GOD.” 

Corman was nothing if 
not thrifty. He cut a deal for 
rooms at the Coco Palms 
Hotel by giving the Kauai 
resort an onscreen credit. 
But the Coco Palms is actu- 
ally more famous as a loca- 
tion for one of the defini- 
tive Island films, Presley’s 
Blue Hawaii (1961), wherein the 
King played a GI turned beach- 
comber. Although the hotel remains 
closed due to damage from Hurricane 
Iniki in 1992, its chapel is available for 
weddings and is one of the more 
memorable stops on a guided tour of 


ROSSANO BRAZZ A GAYNOR : i. cm. FRANGE NUYEN 
rows BUDDY ADLER =~ JOSHUA LOGAN 


THE ONE, ONLY AND ORIGINAL! 


All the wonderful romance. 
all the songs... all the cheer of 
the entertainment that ran 
over a year on Broadway! 


‘Srreanplay by PAUL OSBORN 
A MAGHA Production 


Kauai’s movie sites. These half-day ex- 
cursions, conducted by Hawaii Movie 
take a look at the island’s 
shooting history, from landmarks like 
John Ford’s Donovan's Reef (1963) to 
more recent films like Steven Spiel- 
berg’s Jurassic Park (1992). 


Tours, 
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¢ Contains Calcium, Vitamins A, D and E 
° Fewer Calories than other non-dairy beverages 
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In South Pacific (1958), Hawaii played the island home of Nellie 
Forbush (Mitzi Gaynor) and Emile de Becque (Rossano Brazzi). 


A REFRESHING ALTERNATIVE! 
NEW <@ 





New Almond Breeze is your 
to great taste and nutrition. 



























Coming attractions} _ 
Moviemaking continues t}_ 
thrive here. Last year, th 
Hawaii Film Office est 
mated that productio} 
companies spent $125 rh 
lion in the Islands. Alor | 
with this month’s Pea 
Harbor, coming attractior 
include Tim Burton’s 
make of Planet of the Ap 
shot on the Big Island. 

Burton was honored Iz 
year at the Maui Film Fes 
val at Wailea. The event i 
cluded an outdoor scree 
ing with live music 
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accompaniment of sile 
shorts by Charlie Chapli ' 
and Buster Keaton, shown on a g@ . 
course at the Wailea Resort. 

The screenings were preceded 9 
traditional hula dancing and slack-k 
guitar music. With the breezes blo 
ing and the stars glistening, it w 
truly an enchanted evening. 
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In Gidget Goes Hawaiian (1961), California surfer chick Gidget (Deborah 
Walley) finds romantic happiness on the shores of Waikiki. 


ravel planner 


or a good history of filmmak- 
ing on the Islands, try Made 
in Paradise: Hollywood’s 
lms of Hawai'i and the South 
, by Luis I. Reyes (Mutual Pub- 
ishing, Honolulu, 1995; $45; 877/ 
828-4852). Brand-new is Reyes’ 
Pearl Harbor Movies (Mutual Pub- 
lishing, Honolulu, 2001; $12.95). 
Robert C. Schmitt’s Hawaii in the 
ovies: 1898-1959 (Hawaiian His- 
torical Society, Honolulu, 1988) is 
out of print; check used book- 
‘stores for a copy. 
Hawaii International Film Festi- 
val. The 21st annual event runs 
‘November 2 through 11 at venues 
on Oahu with screenings and sem- 
inars focused on filmmaking in the 
United States, the Pacific, and Asia. 
(808) 528-3456 or www hiff org. 
Hawaii in the Movies. Twice- 
monthly program at the Sheraton 
Moana Surfrider Resort features 
showings of historic Hawaiian 
Movies from the collection of 


= 


oe. 


Hawaii Pacific University film histo- 
rian Steven Fredrick, who also de- 
livers lectures. $5 suggested dona- 
tion. 2365 Kalakaua Ave., 
Honolulu; 922-3111. 

Hawaii Movie Tours. Five-hour 
minibus tours focused on Kauai’s 
movie and television history, with 
stops at sites used in Donovan’s 
Reef, South Pacific, and Blue 
Hawaii, as well as the pilot epi- 
sode of Gilligan’s Island. The van 
is equipped with a VCR that plays 
scenes from the movies. $95, in- 
cluding lunch; deluxe tours from 
$265. 822-1192, (800) 628-8432, 
or www.hawaiimovietour.com. 
Maui Film Festival at Wailea. 
The event includes outdoor 
screenings at the Wailea Resort 
and at the Maui Arts & Cultural 
Center’s Castle Theater. Music, 
dance, and storytelling are also 
featured. June 15-17; from $10; 
packages from $50. 572-3456 or 
www.mauifilmfestival.com. 
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View-filled ferry ride across Kootenay Lake marks the midpoint of the Selkirk Loop. 


Drive the Selkirk Loop 


Looking for the ultimate Western road trip? Try this 280-mile 


jaunt through Idaho, Washington, and British Columbia 


By Jeff Halstead ¢ Photographs by Kurt Wilson 


early two centuries ago, 
David Thompson—Canada’s 
equivalent to Meriwether 
Lewis—wandered the Northwest 
searching for the source of the 
Columbia River. He never found it. 
But he did find some of the most 
beautiful wilderness in the world. 

Today when you drive the newly 
created 280-mile (450-kilometer) In- 
ternational Selkirk Loop through 
\ortheastern Washington, northern 
Idaho, and southeastern British Co- 
lumbia, you'll find country little 
changed since Thompson’s day, with 
three gorgeous mountain lakes— 
Priest, Pend Oreille, and iiootenay— 
and mountains rising 9,000 feet 
above them. 

For all its natural splendor, how- 


ever, the International Selkirk Loop is 


54F SUNSET 


dotted with pockets of culture. Sand- 
point, Idaho, and Nelson, British 
Columbia, have become magnets for 
people seeking a slower lifestyle with 
nature at their doorstep. Unlike 
David Thompson, you don’t need to 
rough it exploring this corner of the 
Northwest. You can treat yourself to 
great food and inviting accommoda- 
tions while exploring a landscape 
that has remained largely unchanged 
for decades. 


Bustling Sandpoint 

Pinched between the Selkirk Moun- 
tains and Lake Pend Oreille is Sand- 
point. In the summer it bustles with 
vacationers enjoying the pleasures of 
the 43-mile-long lake, along with 
Sandpoint’s crop of B&Bs, shops, and 
restaurants. 





Start your visit at the Cedar Stre¢ 
Bridge. Supported by a superstruc 
of brawny timbers, this 400-foot-lo 
market is filled with the merchand 
of Sandpoint-based Coldwater Cre¢ 
well known for its women’s apparel 

Then head to 20-acre Sandpol 
City Beach, where a sandy shoreli 
and views of the Cabinet Mountaij 
climbing briskly above Lake Pe} 
Oreille invite a relaxing dip int 
clear, cool waters. Lake Pend Orei 
Cruises provides an array of wat 
oriented outings. 


North to British Columbiz 
From Sandpoint, drive north on U 
95 and then take State 1 to the Cai 
dian border. After crossing i 
British Columbia, follow the fert 
Creston Valley to the town of Cr 
ton, perched on the hillside above 
North of Creston, the Selk 
Mountains tumble to the shores 
Kootenay Lake. You'll find occasio: 
resorts, cabins, and public beacl 
along the highway, but for the m 
part, this lake is undeveloped. 
(Continued on page 54 
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| lalk that fine balance. With a rug from the Dakota 

| tion, your modern lifestyle blends brilliantly with a 
}e look underfoot. Thanks to a unique herbal wash 

| s € process, the collection inspires a rich antiquity 

till looks current. Hand-knotted wool. 

in India. Shown: ‘Agra’ in burgundy and gold. 
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Continue north to the grouping of 
scattered buildings that is the arti- 
sans’ colony of Crawford Bay. Within 
the next mile, you’ll find weavers, 
glassblowers, broom makers, and 
blacksmiths giving demonstrations in 
their shops and selling their wares. 
Not far away is one of the best lodg- 
ing opportunities along the loop: 
Wedgwood Manor, a lovely country 
house set on a 50-acre estate, origi- 
nally built for the daughter of British 
china magnate Josiah Wedgwood. 

At Kootenay Bay, you'll board the 
world’s longest free car ferry for a 
roughly 30-minute ride across the 
lake to Balfour. From here, you can 
drive to Ainsworth Hot Springs. A 
perfect respite on cool days, 
Ainsworth Hot Springs Resort has 
two outdoor pools looking out upon 


the Purcell Mountains. 


Bohemian Nelson 

Nelson’s business district and resi- 
dential neighborhoods rise like sta- 
dium seating above the West Arm of 
Kootenay Lake. For a largely working- 
class town of 9,700 people, Nelson is 
surprisingly bohemian. Walk along 
Baker—the town’s main street—and 
you’re guaranteed to see pierced eye- 
brows and funky clothing. 
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Baker Street in Nelson, British Columbia, is a 


window-shopper’s delight. 


You can easily while away a morn- 
ing enjoying the shops and galleries 
of Baker Street. For the town’s best 
vista, drive to Gyro Park—a fun col- 
lection of gardens and play areas— 
and hike down through the forest to 
a promontory overlooking Nelson 
and the West Arm below. 

From Nelson, drive south through 
the town of Salmo to the U.S. border 
crossing. About a mile south of the 
border, leave State 31 and drive 2 
miles to the Boundary Dam over- 


International Selkirk Loop travel planner 


he International Selkirk Loop 

is 280 miles long and covers 

parts of northeastern Wash- 
ington, northern Idaho, and south- 
eastern British Columbia. The 
route can be driven easily in two 
days from Spokane with a night in 
Nelson. If you want to linger, you 
can break the loop into three seg- 
ments, spending nights in Sand- 































look. The dam inundaté 
what was once one of th 
West’s most treachero} 
river corridors. Named 
Canyon for its shape, 
was a section of the Per 
Oreille where cliff wa 
pinched the broad ri 
into a bottleneck abo 
20 feet across. Today, 
Canyon Tours runs a j 
boat through Z Canyon. 

Farther south, Metali 
Falls and Ione, Washin 
ton, are easily worth 
half-day’s visit. The Gag 
ner Cave at Crawfo} 
State Park is the secon} — 
longest limestone cave | | 
the state. | 

Drive south to Newpo' 
then head east past Albe} 
Falls Dam. At the town | 
Priest River, Idaho, dri! 
north to Priest Lake, which lies t) 
neath the granite-topped summits | 
the Selkirk Crest. The lake has seve! 
exceptional lakeside resorts, alo 
with eight developed public cam] 
grounds. 

David Thompson never found wi 
he was looking for when he explor} 
the country now traversed by t 
Selkirk Loop. But if you desire a su| 
mer drive filled with alpine beau 
pristine lakes, and interesting tow! 
the Loop won’t disappoint you. 


point, Nelson, and Priest Lake. a 

Temperatures in this mountain- 
ous area can vary in the summer 
months—the 70s to the 90s in July 
and August, the low 40s during in- 
clement weather. For general travel 
information, contact the Interna- 
tional Selkirk Loop, Box 2022, Sand- 
point, ID 83864; (888) 823-2626 or 
www.selkirkloop.org. 


@ year-old northern elephant seal, was rescued in Sonoma County, treated for an infection, 
veean home on May 7th, 2000. 





Through their health and behavior, marine mammals like 
Oscar here tell us a lot about our oceans, warning us of 
potential threats to both ocean residents and humans that 
include contamination, climate shifts and toxic fish. 

At The Marine Mammal Center, our hope is that the 
things we learn from these creatures can help make the 
planet a safer, healthier place. 

For instance, not long ago a number of California sea 
lions were found stranded along the Central California 
coastline showing signs of neurological disorders. The 
Marine Mammal Center soon discovered that the cause of 
the sea lions’ illness was a harmful algal bloom that had 
produced the neurotoxin domoic acid. While fish originally 
exposed to the toxin showed no signs of the disease, most 
of the sea lions that ate the fish eventually died, despite best 
efforts to save them. However, thanks to the early warning 
provided by the sea lions, humans who might also have 
eaten these poisoned fish were spared. (We're happy to say 
that today, more and more poisoned sea lions are surviving 
as a result of advances in response and treatment.) 

You can help us continue the vital tasks of rescuing, 
studying and rehabilitating our oceans’ sick, injured and 
orphaned marine mammals, then releasing them back 
into the wild. To donate your time or money, just call 
415-289-SEAL or visit us at www.tmmce.org. Our marine 


mammals have more to tell us. Are you willing to listen? 


The 
Marine Mammal 


vA Center 

















@ SANDPOINT, ID 

CONTACT Destination 

Sandpoint, 900 N. Fifth 

Ave.; (208) 263-2161, 

(800) 800-2160, or www. 

destinationsandpoint.com. 
Area code is 208. 


ATTRACTIONS Lake 
Pend Oreille Cruises. 
Lake cruises departing 


from the Lakeside Inn. 
Reservations are highly 
recommended. 255-5253 or www. 
lakependoreillecruises.com. 
SHOPPING Coldwater Creek. 
Corner of First and Cedar St.; 
263-2265 or www.coldwatercreek. 
com. Eklektos Gallery. Northwest 
artwork. Closed Sun. 502 Church 
St.; 263-0325. 

DINING 
rant. Steak and seafood; views of 
Lake Pend Oreille. 58 Bridge; 255- 
4947. Closed Sun—Mon. 204 N. 
First; 255-1018. Italian 
cuisine. Corner of First and Pine 
St.; 263-0211. 

LODGING Best Western Edge- 
water Resort. Comfortable resort 


Beach House Restau- 


Ilvano’s. 


set on Lake Pend Oreille. From 
$79. 56 Bridge; 203-3194 or (800) 
635-2534. Page B&B 
Craftsman home overlooking Sand 
Creek. Three rooms. From $65. 
506 N. Second Ave.; 263-6584 or 
(800) 500-6584. 


House 


@ CRESTON/ 

KOOTENAY LAKE, B.C. 
CONTACT Creston and District 
Chamber of Commerce, 1711 
Canyon St.; (250) 428-4342 or 
www.crestonbc.com/chamber. 

Area code is 250. 

ATTRACTIONS Ainsworth Hot 
Springs Resort. Two hot pools 
with excellent views of the Purcell 
Mountains. Hotel next to the hot 
$113 Canadian. 
\insworth is a 15-minute drive 
iorth of Balfour on Provincial 


springs. From 





Built for the heiress to the china fortune, Wedgwood 


Manor now hosts Selkirk Loop travelers. 


Highway 31; 229-4212 or www. 
hotnaturally.com. 

SHOPPING Breathless Glass. 
16095 Provincial Highway 3A; 227- 
9598. Kootenay Forge. 16095 
Highway 3A; 227-9466 or www. 
kootenayforge.com. Weavers’ Cor- 
ner. 15990 Highway 3A; 227-9655 
or www.weaverscorner.com. 
LODGING 
Country 


Wedgwood Manor 
Inn. Set on 50 acres 
overlooking Kokanee Glacier. From 
$79 Canadian. 16002 Crawford 
Creek Rd., Crawford Bay; 227-9233 


or www. betravel.net/wedgwood. 


@ NELSON, B.C. 

CONTACT Nelson and District 
Chamber of Commerce, 255 Hall 
Sts. (250) 352-3433) “or 
discovernelson.com. 

Area code is 250. 
ATTRACTIONS Gyro Park. Over- 
look of Nelson and West Arm of 
Kootenay Lake. Off Gyro Park Rd.; 
352-3453. 

SHOPPING Craft Connection Co- 
operative. Work by local artists. 
441 Baker St.; 352-3000. 

DINING All Seasons Cafe. Fresh 
local fare, from vegan to wild 
meats. 620 Herridge Lane; 352- 
0101 or www.allseasonscafe.com. 
Max & Irma’s Kitchen. Wraps, 


Www. 


pizza, and pastas served in lively art 
deco decor. Closed Sun. 515A 
Kootenay St.; 352-2332 

LODGING Heritage Inn. With a 


| ik 
| 






























restaurant, lounge, pub, | 
and nightclub, the inn, jj) 
which dates from 1898, }j) 
is the social center of}f 
Nelson. From $75 Can-| 
adian. 422 Vernon St.| 
352-5331, (877) 568-0888, 
or www.heritageinn.org. | 

i 


® METALINE ; 
FALLS/ IONE, WA | 
CONTACT Cutter Thee} 
atre, 302 Park St., Metaline Falls, 
(509) 446-4108 or www.povn. 
com/cutter. = 

Area code is 509. , 
ATTRACTIONS Gardner Cave in: 
Crawford State Park. Touma . 
Thu-Mon; call for times. Located} 
13 miles north of Metaline Falls on} 
Boundary Dam Rd.; 446-4065 or§ 
238-4258. Z Canyon Tours. A jet | 
boat from Box Canyon Dam|fj 
through Z Canyon to Boundary|) 
Dam. 8612 State 31, Ione; 442-| 
3728 or (800) 676-8883. ] 
DINING Cathy’s Cafe. Homey,§ 
small-town restaurant. 221 E. Fifth 
Ave., Metaline Falls; 446-2447. 


i 


® PRIEST LAKE, ID | 
CONTACT Priest Lake Chamber off Men 
Commerce, Box 174, Coolin; (888 f 
774-3785 or www.priestlake.org. 

Area code is 208. 
DINING Elkins on Priest Lake—- 
Pacific Rim cuisine. 404 Elkins Rd, 
Nordman; 443-2432 or www.) ! 
elkinsresort.com. Hill’s Resort. 
Award-winning restaurant serving 
family recipes. 4777 W. Lakeshore;| 
443-2551 or www.hillsresort.com. | 
LODGING Elkins on Priest Lake: 
Log cabins set on Reeder Bay. From 
$765 per week Jun 29-Sep 3; from 
$85 per night other times. Seé 
“Dining” above. Hill’s Resort} 
Cabins, lodges, and condominiums | 
From $985 per week Jun 30-Laboi, 
Day weekend; from $115 a nighi 
other times. See “Dining” above. # \~ 
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ro advertise call 1-800-222-9404 


FOR FREE TRAVEL INFORMATION 
Juneau Convention & Visitors Bureau 
Toll Free: 888-581-2201 © www.traveljuneau.com 





ARKANSAS 


BRING THE 
WIDE-ANGLE. 








« You'll need it to see all there is 
_ to do here. Get your FREE 
expanded Arkansas Vacation Kit. 
1-800-NATURAL (628-8725) 
www.arkansas.com 


Arkansas, Dept. 1820, One Capitol Mall 
Little Rock, AR 72201 


Arkansas. 


THE NATURAL STATE 
1-800-NATURAL 
arKansas.com 


ARIZONA 


Tanque Verde Ranch 
Established in 1963 
Arizona’s premier 
guest ranch/resort 
offers fantastic horseback 
riding, tennis, guided 
hiking, nature programs, 
indoor & outdoor pools, 
spa, saunas & a terrific 
children’s program! 
Come join us at the Last 
Luxurious Outpost! 
(800) 234-DUDE (3833) 
www.tanqueverderanch.com 


e-mail: dude@tvgr.com Fax (520) 721-9426 
14301 E. Speedway * Tucson, AZ 85748 


























ARIZONA 
“The Best Hotel in Sedona.” 






Travel & Leisure Magazine World’s Best Survey—2000 








L’Auberge de Sedona” 
501 L’Auberge Lane + P.0. Box B + Sedona, AZ 86336 
For reservations: 1-800/272-6777 or 520/282-1661 


www.lauberge.com 





B&B INNS-GOLD COUNTRY 





UOLUMNE 


COUN Ty 
VISITORS BUREAU 


www.thegreatunfenced.com 
1-800-446-1333 
"invites you to experience 
the gold standard for hospitaliy" 


GOLD COUNTRY 
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for information call 1-866-553-7212 
www.goldBnBs.com 


B&B INNS-NO. CALIFORNIA 
Northern California’s 


BEST KEPT SECRET!! 
An Historic Inn in the Redwoods. 
Elegant Dining * Comfortable Rooms 

America’s Last Company Town 
www-.scotiainn.com 


1-888-764-2248 

















CATALINA ISLAND 


or, 


ro 


island Packages with boat, tours, 
& Pavilion Lodge, 14 steps from 

the beach: $106-$231,PP/DO, ™~ 
determined by # nights & date of travel. 3/23 to 6/14/2001 


800-851-0216 


TRAVEL DIRECTORY 


CATALINA ISLAND 


Catalina Lsland 


NOT JUST AN ISLAND, ANOTHER WORLD. 
www. catalina.com 


THE 


Te nee é 
FOR A FREE VISITORS GUIDE CALL 
the Catalina Island Visitors Bureau 


310-510-1520 





GILROY 


40 Rides & Attractions 
5 Spectacular Gardens 


Home of the 
Circus Trees 


G 
. rr * 
4 
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tae : 


“Gilroy, California 
www.bonfantegardens.com 
408.840.7100 





Gilroy... California’s Crossroads! 


DISCOVER THE CHARM AND BEAUTY 
OF THE COUNTRY SIDE OF SILICON VALLEY 


PERE DRR a 


*OUTLET SHOPPING *DINING *LODGING 
*FLOWER GARDENS *FARM FRESH VEGETABLES 


WWW.GILROYVISITOR.ORG/SUNSET 


"Home of the Gilroy Garlic Festival" 
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COSTA MESA COSTA MESA COSTA MESA 














| A \; in the B k Q | of Costa ie ae 2 Wohiay Inn | 
aoa U J ‘ * Marriott Suites Costa Mesa 
|: ° 714-957-1100/ 714-597-3000/ 
() ut if] é T Il dl ] () rl d 800-228-9290 800-221-7220 
= ¥ Country Inn & Residence Inn 
Whether you're visiting Southern California for business a SS 
or pleasure, Costa Mesa is the place to stay. It’s just minutes 800-322-9992 800-331-3131 ? 
from the beach and John Wayne Airport. And freeway-close Hilton The Westin ¢ 
eres (Costa Mesa South Coast Plaza 
to all of Southern California's major attractions. 714-54.0-7000/ 714-54.0-2500/ 
There's also BNE to do ret here. Award-winning enter- — 800-HILTONS 800-WESTINI 





Wyndham Hotel 
714-751- 510/800. WYNDHAM 


the ee ee eee Arts Center “i sna 


T~ 
Coast Repertory. Fabulous restaurants and spas. World- [i "" ARM = —— 
class shopping at South Coast Plaza. And hotels to suit Costia Mesa 
800-399-5499 





the needs of business travelers and vacationers alike. SW Wr NES tEInaEnEateat 











DUDE RANCHES 


Growahora Grek 


An unforgettable, adventure- 
filled week in the Sierra Nevada 
Mountains of California. 


1 Rustic -_ 


HIGH SIERRA FORT BRAGG 


“A gloriously unspoiled 


part of California.” 
—New York Tim 





an - - 7) ; 

332 N. Main St., Fort Bragg, CA 954: 
1-800-726-2780 

www.fortbragg.com jj," 
. gs: M4 


r 
Quincy, eit phar 9204 3 





HIGH SIERRA 


MONTECITO SEQUOIA LODGE 
DISCOVER SEQUOIA THIS YEAR 
ised, Breakfast, Dinner - $69pp/up - 

April to Noy. Visit California’s famous 
Giant Sequoia Trees in spectacular 

Sequoia-Kings Canyon National Parks. 

Enjoy picturesque trails, scenic vistas, lake 
canoeing, and a 10 jet spa. 2g. 





Comfortable Lodging, 
delicious home cooked 
meals. “Old Fashioned” 
Hospitality, 36 rooms w/private he ; 
baths. Families & Adults welcome 


Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
* Individual Cabins & Maid Service 


* Beautiful Mountain Lakes Nearby 
Fishing * Hiking * Swimming * Relaxing 


CALL FOR RATES & FREE BROCHW ii 
(800) 227-9900 www.mslodge.com 


Gold Lake Lodge 
(Established 1912) 
P.O. Box 25 Blairsden, CA 96103 
Call (530) 836-2350 for reservations and free brochure 
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800-326-2247 


. www.plumas,ca.us 
cl Joh i Visitors Guide 


LAKE ey AREA 
SOUTH LAKE TAHOE 


Vacation Rentals 


TT Lakefront * Condos ¢ Cabins 
EyV7*7-)- you Call for $50 off your rental 


Some restrictions apply 
To Preview Vacation Homes see 


www.stayintahoe.com 


or call for Free Video 













CKINNEY & ASSOC.., INC. 


800-748-6857 













VACATION STATION 


NORTH TAHOE’S PREMIER VACATION RENTALS 
Luxury lakefront & lakeview homes, condos, cabins 
& estates. Best selection & value. Come relax with us! 
World Class Service * Old Tahoe Hospitality 
| 800.841.7443 www.vacationstation.com 
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www.TahoeAccommodations.com 


800-544-3234 


a ee 


ONG OI eile 


1-800-655-0608 
www-.stayinlaketahoe.com 


North Lake Tahoe Vacation Rentals 


4IGH SIERRA/PLUMAS COUNTY 






LAKE TAHOE/RENO AREA 


TRAVEL DIRECTORY 


LAKE TAHOE/RENO AREA 


HOW TO PLAY THROUGH AT SQUAW CREEK. 


CHere, the operative word is 
play. 
championship Robert Trent 


You can play our 


Jones Jr. golf course, 





our swimming pools. Stay in one 
of our 403 luxury rooms or suites, 


fine 


and the fun will also include 
dining at one of our five restaurants, 


relaxing at The Spa at Squaw Creek, 


and dropping the kids off at our 


play tennis or play in 5 ¥ 





children’s programs. Not to mention 


hiking, horseback riding, mountain 
biking, and river rafting through the 
breathtaking Sierra Nevada 
mountains. We can't promise 
that your golf game will 
improve, but life will. 
Packages start at $195*. 
For more information call ‘ 
1-800-404-8006 or go to «Mw t 


www.squawcreek.com. 





Q 


RESORT AT SQUAW CREEK 


SQUAW VALLEY USA * LAKE TAHOR, CALIFORNIA 


5 miles from Lake Tahoe * 200 miles from San Francisco * 45 minutes from Reno/Tahoe Int’! Airport 


ARK 


@uosrpiractit 


*Per person, per night, double occupancy. Valid Sun thru Thurs. 6/19 -9/19. Weekend rates available. Subject to availability. 
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LAKE TAHOE VACATIONS 


Enjoy beautiful beaches, golf courses, casinos & more! 


Condominiums + Vacation Homes 
Lakefront Estates + Starting from S1IO, 


dp BRAT vertices 888 266-3612 


www.bratresort.com 








INCLINEAT _ 
TAHOE REALTY 


Vacation Rentals 
Homes, Condos, Chalets 
888-MTN-LAKE 
(888-686-5253) 


www. inclineattahoe.com 


oi <egemagrine oan 


INCLINE VILLAGE 
NorTH LAKE TAHOE 











Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


TAHOE TAVERN 
; TAVERN SHORES (800)443-0183 
(530) 581-0183 


@ ROCKY RIDGE 
www.tahoetimberline.com 







# PRIVATE HOMES 







P. O. Box 5848, TAHOE CITY, CA 96145 








Northstar | 


VA SKI WEST Tahoe Donner ¢ Donner Lake 
CATION RENTIA” Mountain Chalets ¢ Cabins 


Homes and Condominiums 





Luxury to Economy Unit 






Hot Tubs © Fireplaces 
ee ae & SUMMER RENTALS 


Firewood ¢ Includes 
Call Us Te day Bex »%k Your V 


(800) 439-5545 or (916) 587 





Cleaning 
acation Getaway!! 


-9218 
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HUMBOLDT COUNTY 


Discover California’s 
| best-kept secret: 
Humboldt County on c 
the Redwood Coast. 
Spectacular natural beauty and outdoor 
creation, sophisticated arts and culture, 
rant history, charming Victorian 
towns...and the tallest trees in the world! 


| 
| FREE Travel Planner 


(800) 346-3482 


www.redwoodvisitor.org 


| HUMBOLDT COUNTY CONVENTION & VISITORS BUREAU 











“KAYAKING * CAMPIN 





MARINA 








SPECIAL SPRING RATE ‘145" 
Balconies with Therapeutic Tubs * Pool 
Fireplace * Continental Breakfast 


MARINA DUNES 
RESORE 


877-944-3863 


www.marinadunes.com 
3295 Dunes Drive . Marina . CA . 93933 


Sun - Thur, limited rooms available, excluding holidays, Restricuons apply. Exp 6/28/01. 


MORRO BAY 


NG * ART GALLERIES * GOLF * FISHING 


SHOPPI 
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For Free information 7 “ 


Oe Ba yor ay eS 


1-800-231-0592 
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MONO COUNTY 


Experience 
California’s 


wild side. 


ora Coles 


Lakes and streams to fish, mountains to hike 
and bike, wildflowers, waterfalls, hot springs 
aus ghost towns... come one Mono County] 


oe discover unlimited ane lp ; 
We’re.out there at www.monocounty.org | 


800-845-7922 


MONTEREY PENINSULA 


MONTEREY PENINSULA NN 
— 


Delightful, Convenient, 
Charming & Intimate. 

[=m Special Inns at 
mM, 69.91 oor i 


@)) $69 - 
; ae to 137 


Deer Haven inn = eae es ft 
& Suites , 

Sea Breeze Lodge 

FeatherBed Inn 


Sunset Inn 
Pacific Grove Motel | WALK TO BEACHE 


(800) 525-3373 Aquarium Tickets Available - 


ei Continental Breakfast 4 ad. 
Pacific Grove, CA Fireplaces & Spa Available | 


www.montereyinns.co 





e€ 


q 


ri 


A Garden Retreat in the Heart of Monter' 
All the comforts of a country inn with i 
convenience of a full-service hotel. 


(800) 222-2558, or in Calif. (800) 222-24- | 
700 Munras Avenue, Monterey, California 9394) 
www.casamunras-hotel.com 


Yo advertise call 1-800-222-9404 


f 


i 
(| 
| 


MONTEREY PENINSULA 


NCE 





HOTEL PACIFIC * MONTEREY BAY INN 
SPINDRIFT INN + VICTORIAN INN 


SAVE 40% 


aa 
P 
INNS OF MONTEREY 


INNSOFMONTEREY.COM 


800.232.4141 


Off rack rates, Sun.-Thurs, based on availability. Exp. 5/31/01. Blackout dates apply. 
Spindrift Inn: Cannery Row view rooms only. 





HE VWiTinMatT & 
<2 US Ah Fe OS 
fa CK Aa GG EE 


Includes: 2 adult tickets to the Monterey Bay Aquarium, 
upgraded Guest Room with Fireplace, Deluxe Breakfast 
offering, Heated Pool and Spa, walk to Fisherman’s Wharf 
and Historic Downtown Monterey. 

Expires 6/30/01. Valid Sun-Thurs (excluding holidays & 

Soe Bm EER ole ellie meneame ond 


yaa ieee eels) aig RS a 


Sand Dotlar Inn 
755 Abrego Street 
Monterey, CA 93940 
www.sanddollarinn.com 


BSsoo-938 22-1986 


BET CE Ce tt [| 
eee ee 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


REDONDO BEACH 


Redondo Beac 
he best of Southern Cal oe 


Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 





MENDOCINO COUNTY 


© 2001 TOM LIDEN 


Arfenkecino 


Mendocino County Alliance 


NAPA COUNTY 


GOURMET 
PNT NS 
SOU eS 
4 YEAR-ROUND 


Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94559 


~ON GOING EVENTS~ 
JAZZ CONCERT DINNER 
tem eT ett 
ee am AA MUU BUN bos 
em A oa mee itod 





MENDOCINO COUNTY 


MAY 19-20 
Anderson Valley 
Pinot Noir Festival 
Grand tasting. Gala 
Dinners. Barrel Tastings. 
Winery open houses. 


MAY 26 
Celebration of Ol’ 45 
Steam Engine rejoins 
California Western Railroad’s 
Skunk Train for daily rides. 


JUNE 9 
Mendocino Wine Affair 
Winegrowers party of the year! 
Wine auction, dinner, dancing 
and wine, port and brandy 


tastings in the garden. 





MENDOCINO COAST 


TRAVEL DIRECTORY 











COASTAL 
ESCAPE 
FOR TWO 


$147. 


saa 
ae "e 


¢ "7 
a’ AddA Third “s 
« Nights Lodging 
* 

. 


. 

. 

For Only . 
r s 

* 

« 


. 
549 is. 
° 
te 


* 
6 
“auas*® 


Package Includes: 
2 nights lodging & breakfast 
both mornings, choice of restaurants 


SEABIRD LODGE 


191 South Street * Fort Bragg, CA 
Indoor Pool & Spa * In-Room Coffee & 


800-345-0022 8am-9pm 
www.seabirdlodge.com 


Reservations Required # Thru 


Fridge 


9-23-01 @ Other Restrictions Apply 
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MENDOCINO COAST MENDOCINO COAST 


Nerth Chiff Hotel 


Enjoy the Romance § 
of the North Coast 
Newly opened luxury hotel in jgaggpgmpesae 
Fort Bragg, California Fa 
overlooking Noyo Harbour @ ies ae 
and the Pacific Ocean. Most ™ e = , 
rooms include a fireplace and & is 













balcony. 


Call Today for Special WWW. ae org 11866) 962.2550 


Weekday cae 1005S. Main Steet, For Bragg, (A95437 FREE or (707) 962-2500 





PFORT BRAGG, CALIFORNIA 
3 DAYS, 2 NITES PACKAGE 


2 Nights lodging for two. 
(INDOOR POOLESN 


Breakfast 2 mornings for two 


Dinner | night for two at the 

Cliff House Restaurant. 

400 South Main Street 

oe Fort Bragg, CA © 95437 

2 PEOPLE TOTAL COST —_ rout-Free (GOO) 


Only avoilable on Sunday thru Thursday stay. Not 
available with other offers or discounts, Some restrictions -_ 
may apply, Reservations required. Excludes holidays 


Expires 6/30/2001 or (707) 964-476] 


FORT BRAGG 


Villagexand 


















WWW.FORTBRAGG.ORG: 





The Redwoods, the ocea 











IRISH BEACH RENTAL HOMES 
1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 


Vacation Home Rentals 
at Point Arena Lighthouse 


Bs on the scenic Mendocino Coast 
is 5 
& * 3 bedroom, 2 bath, kitchens, f 
R fireplaces, ocean view. — 
 « Near beaches, restaurants, galleries, ry 
fishing pier, whale watching, 
& charter boat, shops. 
FE Point Arena Lighthouse Keepers, Inc. 
& P.O. Box 11S + Point Arena, CA 95468 
Be Toll Free Reservations : 
B (877) PALIGHL¢ 
fi (Non-profit) aoe ” vt ro = 
be m7) /) lpe SSO 
E-mail us: palight @ mecn.org 
Internet home page: www. men.org/I/palight 


ENDOCIN 
COAST RESERVATIONS 
Vacation Home Rentals 
www.mendocinovacations.com 
HoMES+ B&BS «SPAS eVIEWS * FIREPLACES 
FREE BROCHURE 
707-937-5033 « 800-262-7801 


e-mail: mcr@mcn.org 








SEAFOAM LODGE 

Beach Access 
TV, VCR and Hot Tubs 

Children & Pets Welcome 


www.seafoamlodge.com 







Jcean Views 


888 942-8284 


www.shorelinevacations.com 


ei NO COAST 
ck5.e Ocean Views * Hot Tubs 
gt way, ‘Faint BiMAiggy,.CA 95437 


7-1827 (800) 606-1827 
P.0. Box 68, MENDOCINO, CA 95460 
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MENDOCINO COAST 


Relax and — 
Enjoy a Sceni) 
Train Ride 


Through The: 


Redwoods 


Select From... 

e 1924 Baldwin 
Mikado Steam Engin 

e 1955 EMD-GP9 Diag} 
Locomotive 


e Vintage M-100 and | 


M-300 Motor Coachel 


800 


77-SKUNK 


www.skunktrain.com 


SAN DIEGO AREA 


Take It Off and Keep It Off 
Camp La Jolla 


The only “Exclusive Family Weight Loss Vacation Camp” at the bea) 
in La Jolla, California, Limited enrollment. Separate children’s camps t) 


www.camplajolla.com 1.800-825-TRIN, 


Se ee Se i 


| 





SAN FRANCISCO/BAY AREA| 


San Francisco’s Museum of Trai) 


Open weekends 10-5 | 
Rides and docent- led tours | 





Ay Hunters Point Shipyard 


INSIDE 
INFORMATION 


Free! The new Consumer Information 
Catalog of over 200 helpful Federal publicatiol 


Write: CONSUMER INFORMATION CENTE!) — 


DEPT. E., PUEBLO, COLORADO 81009 


<= 415-822-8728 www.GGRM.c | . 


Bro advertise call 1-800-222-9404 
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SACRAMENTO AREA 


_ DISCOVER LODI! 


WINE & VISITOR CENTER 


7 rome|. @ 
| ‘ x = z3 sy Ub I x 





l aoe Premier 
ine Experience! 


Wine tasting room, interactive wine 
experience, fascinating viticulture 
displays, unique wine programs, 
wine related gifts, as well as travel 
and visitor information. 


Discover Lodi...life the way it should be. 





t 
ki 
CONFERENCE & 
VIS!'TORS BUREAU 
2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 * www.visitlodi.com 
SOUTHERN CALIFORNIA 


\ Take a break, 
Let AWAY... 


* Pool with sundeck & jacuzzi, 
restaurant, bar, fitness center 
* Excellent westside location, close to beaches, 
shopping, restaurants and exciting nightlife 
* Free transportation to Santa Monica, Venice 


Beach & Marina del Rey =F 
FURAMA 


HOTEL LOS ANGELES 
8601 Lincoln Blvd., Los Angeles, CA 90045 
310-670-8111 * www.furama-hotels.com 













HELP STRENGTHEN 


SONOMA COUNTY 


TRAILS 


MAP & GUIDE 


Your FREE Resource For Finding 
Year-Round Family Fun Adventures 





SONOMA COAST-BODEGA BAY 
* Spacious Bay View Rooms 


TRAVEL DIRECTORY /j| 





ORANGE COUNTY ORANGE COUNTY 


" va 
; L, b ? @ywisney 


Le 


Stay in Orange County 
for a Week of Adventures 
Explore the all new Disney's California 
Adventure” Park, next to the original favorite 
ye Disneyland Park. Then explore the other adventures 
HE in Orange County; beach, water sports, shopping, 
“J cultural exhibits, historic mission and live performances. 


Call us or visit our web site for a7 V°*“ Adventure” 
Guide to Orange County, California. 


Toll rreel-87 7-GO ORANGE 
(1-877-466-7264 Ext.9117) 
www.go-orange.com 


Disneyland 


Resort \ 
Anaheim \ 


Auntin 





SONOMA COUNTY 


SONOMA COUNTY 


FRUITS 
VEGGIES 
FLOWERS 
NURSERIES 
U-PICK 
PA 
CHEESE 
iT 
BREWS 


New! 2001 ra 


800-207-9464 
www.farmtrails.org 


ba Steet cmos ¢ Five Star dining 
at the Duck Club 
Restaurant 

bee rrr 


Par La terse) 


rooms and suites 
with fireplaces 


| 
BODEGA 
wets (elg Boat BAY 


Prim (sec lacs 
* Full service 


* Ocean Club fit- LODGE & SPA 



































* Continental Breakfast 
* In-Room Massage 
* Fool, Spa, Exercise Facilities 


Te aed he hee 


. 
| AMERICA’S PEACE POWER 
| BUY U. S. 

. SAVINGS BONDS 


whirlpool, sauna 





103 Coast Highway One." 
Bodega Bay, CA 94923) * 


800-368-2468 


bi — www.bodegabaylodge.com 


* Golfing * Winemaker Dinners 
InnattheTides.com 
(800) 541-7788 

THE INN AT THE TIDES 
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SANTA CRUZ COUNTY SANTA CRUZ COUNTY 


Imagine a resort 
that’ like a beach home. 


Family getaways 

at Seascape Resort on 
Monterey Bay are fun 
and affordable this 
summer with our 
Weekends Are Free™ 
and Endless Summer™ 


exclusive programs. 















BURL EASE On Ree 


Monterey. Bay 








Designed for pleasure 
(800) 676-1701 


Wwww.seascaperesort.com 
Aptos, California gy 





Resort Options include Kid’s Club, Beach-Fires-To-Go, Golf, Spa, and Tennis 

















Sa yo 


le a 
WHERE IBOtS 3588 rORY oe TO LIFE’ 
In FELTON, six miles north of SANTA CRUZ 


(831) 335-4484 ¢ depot@roaring:;camp.com * www.roaringcamp.com 
¢ Save 10% with this ad Sunday through Friday, up to 6 tickets e 
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SANTA CRUZ COUNTY 


Come on, head for our eo. 


And on the way discover Santa Cruz County! i 
Explore our giant redwoods. 

Be amazed at our many natural parks and wildlife prese 
Experience our history, acclaimed theatre, music and ol 
And year-round events for ‘everyone! 

_ There-is so much family fun in Santa Cruz Count 
that you'll keep coming back for more and 
discover why our beaches are just the beginning! 1%) 


| 
| 


C00 Bs 


GATEWAY TO THE MONTEREY BAY SANCTUARY” 


To plan your fun filled family vacation visit us of 


www.santacruzca.org 


Or call 1-800-833-3494 for your free 
Santa Cruz County Traveler's Guide 
SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 


Se. ae 


Best of P 


Quality vacation homes & on fe 


1/888 /641-6100 * www.bestofpajaro.c| | 


| 
1 


a al 
| 


rari] conference facili 





Sea & Sand In| 


i e wan view ever} 


° On the cliffs abo: 
Monterey Bay 

| © Near wharf, 
Boardwalk, 
downtown 

¢ Complimentary 
breakfast fruits 
and pastries 


SEA & SAND 
INN 


© 
(831) 427-3400 RE 
201 West Cliff Drive, Santa Cruz, CA 95060 


www. santacruzmotels. com 
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SANTA CRUZ COUNTY 


| SANTA CRUZ 










| BOARDWALK | 
SANTA CRUZ BEACH BOARDWALK i 
AVE | 
2.00 | 


dame aelt| 

Present this coupon at any i 
Boardwalk ticket booth 

’ for $2 off the Unlimited | 
Rides PLUS or Unlimited 

Rides Wristband. Good for 

up to 6 people; not good i 
with other discounts. 


Offer expires 10/21/01. | 
(831) 426-7433 


ql 





www.beachboardwalk.com 


RESERVATIONS AVAILABLE 
1-888-554 


Mariposa. yosemite. ne 9009... 


Maripesa County Visiters Bureau 








rall 1-800-222-9404 
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WINE-MENDOCINO COUNTY 





¢ Bed-and-Breakfast 
¢ Specialty shoppe 


Hours: 9 a.m. - 


WINE COUNTRY-SONOMA 


Nestled on a hillside, the 
Hilton Sonoma County/Santa Rosa 
is conveniently located near 140 
world-class wineries, championshp golf 
and the beautiful Sonoma Coast. 
For reservations, call 


(707) 523-7555 or (800)HILTONS. 


Hilton 
Sonoma County/Santa Rosa 
3555 Round Barn Boulevard, Santa Rosa, CA 95403 
www.sonomacounty.hilton.com 





Let's escape the hustle and bustle. 
Let's take a drive in the wine country. 


Let's get lost in the splendor of Mendocino es 


Come visit us at Fetzer Vineyards. 


e Wine tasting and sales © Gourmet deli 
e Five-acre organic garden 


e Reserve wines 


FETZER 


13601 Eastside as Habla ie County, CA 
5 p.m., seven days a week. For information or reservations, call 1-800-VINTNER 
www.fetzer.com 
Let's enjoy a glass of wine. Let’s have fun. Let’s drink responsibly. 
© 2001 Fetzer Vineyards, Hopland, Mendocino Co., CA. 








WINE-MENDOCINO COUNTY 






) ae 








WINERIES-MONTEREY COUNTY 
WINES & DRAMA lc 


sy 





Enjoy exquisite wines in a dramatically beautiful setting, 
Tasting 7 days a week, 11 am - 4 pm.. . Picnic & private party facilities. 
Please call us for details (831) 678-2132. 


WINERIES-NAPA VALLEY 


7) 
! 


B Lodging 
B Hot Air Balloons ey = & 
B Wine Train & More zi 


NO FEE Saya LZ 


800-251-NAPA (6272) “= 4 4ttONS 


a = Ay 
Unlimited “P 
napavalleyreservations.com 


a are 
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WINERIES-NAPA VALLEY 


Historic N: apa writ 


MMe Um es enii 


@ Elegant 1884 restored music room, 
original punched tin, hand 
painted decor, high-tech 36 
simultaneous internet 
connections. 


Luxurious, convenient, attention 
fo detail, personalized service. 


@ 66 Room Boutique Hotel in historic 
renovated mill complex with 
restaurants and Epicurean food 
markets. 


(707) 251-8500 (877) 251-8500 





VANCOUVER, B.C. 


VANCOUVER VERVE 


Vancouver's Suite retreat, 
The Palisades & Residences 
on Georgia. Reserve today. 

604.891.6161 


Aaa LP esemrommppmrgmee pir ir 








SUPER, NATURAL he ie a COLUMBLA’ 


VANCOUVER, COAST & MOUNTAINS 


For a Free Travel and Adventure Guide please contact \1; at 





1-800-667-3306 


www.coastandmountains.bc.ca 
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CANADA 


Discover the natural’ beauty of the 
Canadian Rockies in exceptional 
comfort. For a free brochure, see 
your travel agent, call 1-800-665-RAIL 
(7245) or visit rockymountaineer.com. 


ROCKY MOUNTAINEER .RAILTOURS' 


THE MOST SPECTACULAR TRAIN TRIP IN.THE WORLD® 





CENTRAL AMERICA 





And the ey Comak 
fon \8 LOA 


We make this Mayan Culture and tropical rain forest 
come to life through entertaining lectures and 
escorted tours: ashore. From $2330, second person 
HALF OFF, port fees included, no single surcharge*. 






“Certain restrictions apply. 


For a free brochure highlighting our 
Dec 2001/Jan 2002 cruises, see your travel agent 
or call 800-325-2752; www. wecruise.c com 


et 


WORLD EXPLORER CRUISES 


Voyages of discovery, learning, and adventure since 1978. 































Tnat 


- 
COLORADO 


D iscover Colorado 
. soe i= 4 % re 
There are more than 50 Up to | 
Best Western hotels 0 
located throughout 2 Ai 
Colorado. Explore this 0 
beautiful state and save Ask for the “BR” 


up to 20% when you ask for BestRe 
For reservations, call or visit us on the fils 











1.800.825.7718 sit 

www. bestwesterncolorado.c§ (11 
The world’ apes 
4 


For every reason to travel, (Rag 
there’s a AGS) 





ted. Be: 
are based on availabi oy Not ale ic pec a ae Bapriunclcn with ar | 
offer. This offer is valid from May 1 

© 2001 Best Western International pee 


Each Best Western hotel is independently owned and opera’ 


ISLAND OF HAWAII 


HeWA] 


5TH NIGHT FREE! 
Pius FREE LuAu & Discoun 


—<see 





ASTON ROYAL SEA CLIFF RESC#: 


Oceanfront condominium resort on the K 
Coast on the Big Island. Spacious studio, | 
2-bedroom suites with full kitchen, “ mi, 
maid service, 2 pools, tennis. 

5th Night FREE from $150 per night for stu 


during value season. Some restrictions app ! 
Valid thru 12/22/01. 


ASION. 


RESORTQUEST™ 


CALL YOUR TRAVEL AGENT OR 800-922: 
Ask for “Astonishing Free Deals’-astonroyalseacli } 
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ISLAND OF KAUAI 


Enjoy the best of sunny POIPU BEACH at 
remarkable rates! Nearly 1/3 of our guests 
have stayed in our beautifully maintained 
1-4 bedroom beach resort condos and 
villas two or more times. Air, car and 
activity packages also available. Rates as low 
as $140 a night, based on 5 night stay during 
value season. 


800-367-8020 
SUITE PARADISE 


| Find your slice 
of Paradise... 
right here. 


The renovated Radisson Kauai Beach Resort 
| Offers oceanfront luxury and fantastic aloha 
service. Nightly torchlighting ceremony during 
the complimentary happy hour. Join Gold 
Rewards. Free Nights. Global Rewards. 


Radisson 


| Radisson Kauai Beach Resort 
433\ Kauai Beach Drive « Lihue, Hawaii 96766 
| 808-245-1955 


www.radisson.com * |-800-333-3333 
or your travel professional 


*Moutain/ga 


Stax. Effective 
“Ee Wailability lim 





‘all 1-800-222-9404 
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ISLAND OF KAUAI 


Mother 
Nature 


put in overtime when 


it came to K 419‘1. 





ISLAND OF KAUAI 


You can see 


where Mother Nature 
rolled up her sleeves and 
got down to business on 
Kaua'i. Towering, rainbow- 
hued waterfalls glisten. 
Secluded, majestic beaches 
murmur. Both the Na Pali 
Coast and Waimea Canyon 
simply stun the senses. 
Mother Nature worked 
hard to make Kaua‘t your 


playground. 


HAWAIT'S ISLAND OF DISCOVERY 


Call today for a free Kaua'i Travel Planner 1-800-262-1400, ext. 238 


or visit www.kauaivisitorsbureau.com 





ISLAND OF KAUAI 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
eA our free color brochure 
Kauai Vacation Rentals 


y & Real Estate Inc. 
> 3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www.KauaiVacationRentals.com 


We rent select condos and private 

homes in sunny Poipu. Over 100 

tropical retreats. Visit us on-line at 
www.grantham-resorts.com 


Grantham Resorts 
1-800-742-1412 








Ce eT Gasariat low-rise, luxury 
1, 2 & 3 bedroom condos 
| ANANSI From $135.00 7th day FREE 
KAHANA VILIAGE MAUT (800) 824-3065 


__www.kahanavillage.com 


ISLAND OF MAUI 


MAUI 


An Ocean View 
Suite Including $ 19 9 
CondoMatic 


Car from _ per day 





All the comforts of paradise, a complete one-bedroom 
condominium, and a Budget rental car, included in 
our regular daily rate. Two-bedroom units from $259 
daily, including mid-size car. And your 7th night is 
free! Call for a free color brochure or reservations at 
1-800-669-6252, or www.Napili.com 


Napili Point 


Rates and 7th Night Free offer applicable from 1/1-1/31/2001 and 
4/1-6/15/2001 and 9/1-12/21/2002. From 6/16-7/31/2001 ever 
7th pe Free shall apy one bedroom categories only. Upgrad 
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ISLAND OF MAUI 








Ox experienced. 


Never forgotten. 


The unsurpassed natural 
beauty of Maui. 


The unequaled style of a 





world-clags resort. 


The unrivaled comfort of 





our magnificent suites. 
[he serene Spa Kea Lani. 


You deservesKea Lani. 





Ultimate luxury on the heavenly 


white sands of Wailea. 


KEA LANI RESORT 


STU TE SAV IE EeArS: & iS BoA 


Home of Kea Lani 
Food & Wine Masters 
For re servations, call your travel planner or 
1-800-882-4100 


on the internet at http://www.kealani.com 


— 


Visit us 
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ISLAND OF MOLOKAI 


Find Yourse 
om Molokai 


ISLAND OF MAUI 


lav en 


Mana Kai Maui Resort 
eC OM CMe 


a 


Condominium Rentals Hawaii 






From only 


206 





Per night. Effective 
1/06-4/15/01 
Add $8 for February 











There’s an island in Hawai'i that the world has 
left behind. A place where there are no traffic 
lights and no buildings taller than a coconut eet 


ISLAND OF OAHU 


Kayak miles of barrier reefs. Hike through 
lush valleys. Ride horseback across wild 

rangelands, comb pristine, golden beaches or — 
mountain bike over soaring sea cliffs. 


Yes, the world has indeed left Moloka‘i behind. 
Or...is it the other way around? 


MOLOKA‘I 


Va VAVavava lav 
Hawaiian by Nature 


1-800-800-6367 * www.molokai-hawaii.com | 
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& | Cld Al xing 


HOUSEBOATS 








The Renaissance 

llikai is close to 

shopping, nightlife, activities and just steps 
down a private walkway to sun-soaked 
Waikiki Beach. Many rooms have a 
kitchenette for extra convenience. Rates 
from just $159 per night. And now, earn 
Marriott Rewards® points for every stay. 
For reservations, call 1-800-245-4524. 

or visit www.renaissancehotels.com. 


Rate is plus tax and subject 
to change and availability. 


RENAISSANCE. 
ILIKAI WAIKIKI HOTEL 


HONOLULU, HAWAII 


) Marriott 


REWARDS 





Moving? avoid interrupted service. 


Notify us eight weeks before moving. 
Send your Sunset address label, new 
address and moving date to P. O. Box 
56656, Boulder, CO 80322-6656, 
Attn: Change of Address. 







877-HOUSEBOAT 









ISLAND OF OAHU 





rT 
CROC 
Beginning 
OTT Tae 





HOUSEBOATS 


Am 


HON ae) 


Lake Mead 
Lake Mohave 
Lake Shasta 
California Delta 






through 12/31/01 
code:MSUN 


|| SEVEN 
CROWN 
RESORTS 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta Trinity National Forest 


Where do you see yourself today? 





BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 


(800) 637-1767 (530) 589-3152 
www.funtime-fulltime.com 


Lake Oroville Real Estate (800) 772-1776 


To advertise call 1-S00-222- 9404 




















ISLAND OF OAHU ISLAND OF OAHU 


HAWAIIAN 


AIRLINE S. 


Wings of the Islands 


Seattle. Portland. San Francisco. Los Angeles. Las Vegas. 
And soon, San Diego. Let Hawaiian Airlines fly you to the 
Islands on our DC-10 fleet from these West Coast hubs. 
Call us at 800-367-5320. Surf's up at hawaiianair.com 


America Online Keyword: Hawaiian Airlines 


COSTA RICA 


&COSTA RICA& 


No Artificial Ingredients 
CUSTOMIZED TRIPS ¢ GUIDED EXPEDITIONS 
e INDEPENDENT EXPLORATIONS 

(800) 882-2636 Tourlech 


www.tourtechinternational.com INIERNATIONAL 
CST # 1020722-40 The Rainforest Specialist 


HOUSEBOATS 


CU 
America” 
Houseboating 


10 Unique Locations across the U.S. 
Forever Resorts 

A Luxury Houseboat Rentals 

ea 800-255-5561 


Awww. foreverresorts.com/SUN 





GET 


IDAHO 


Plan 


Sun Valley 
scape” 


Enjoy hiking the trails 


ha 


TT a 
Pe STE rec eo : : 
that rim Sun Valley, 


fishing our legendary 


Pomerening Minh spb i pot ps a 
streams, biking, 
golf, tennis, gallery 
MEXICO hopping, downtown 
shopping, fine dining 
in over 70 different 
restaurants, plus a 
variety of unique events. 


B 
»™ ae 


sun valley * Wee “ketchum 
Oy Me en 
i DA H O 
Call us for more information, or to 
receive a free Vacation Planner 


1-800-634-3347 


www. visitsunvalley.com 
PAID, IDAHO TRAVEL COUNCIL 













DIAMOND DR RANCH - . IDAHO 








\) vacation in the old West tradition at one of Amenca's most 

Ms beautiful and remote working/guest ranches. Trail ndes, fish 

Cn ing, gold panning, cookouts, ovemight pack trips, target range, 

boating. Several streams, private lake, swimming pool, saunas and 

hot tub are all in this photographer's paradise. Access by car or char- 

tered air service. Diamond D Ranch nestled in the Rocky Mountains 
www.diamonddranch-idaho.com (800) 222-1269 





ron Pe 
| 800 582 1018 


Ch AL Chimeric ac mel) 
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TRAVEL DIRECTOR Ytse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochu . 
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NEW MEXICO 


NEW MEXICO 


MoM Mee Mri MM ie elm a -Mel eC amcolele Ril MIN 7-eong 
in the many neon signs, curio shops, motor courts and diners 
along Route 66. Put Yourself in a State of Enchantment.” 


Free Route 66 brochure & New Mexico Vacation Guide 1-800-733-6396 ext. 1182 www.newmexico.org 





SPECIAL CRUISES SPECIAL CRUISES 


me da ee 


Best Discounts on ALL Cruise Lines 
Cal for your FREE Shoppers Guide To Cruises 


eT WU Tete ee ante ITS 


* Chicago/New Orleans* Erie Canal 
* Great Lakes * Gaspé Montreal/Quebec 
* New England Islands 
Bay Like cruising on your friend's yacht® 
Pe FREE BROCHURE 800-556-7450 
4 www.accl-smallships.com 
AMERICAN CANADIAN CARIBBEAN LINE SM! 








Oe } IN@ay rh ett el] “| 
ELLOS INIA YY Boles 
chet + lock bole J teenies Wipe verre 


bystie J Ney Bedlorel Meio 


Enjoy this special 7-night cruise 
experiencing the magic of 
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SPECIAL CRUISES 


PPRERER ED 


Explore the | 
Caribbean 
Aboard a | 
Tall Ship 


6 and 13-days from | 
$700 per person. 
Call for your free Grea 
Adventure Brochure. 
1-800-327-2601 
www.windjammer.com 
Windjammer 
bare 


©P.O. Box 190120, Dept. 33, Miami Beach, FL 551) 





¥ 


MONTANA 


SV Ole aT 
Sar Tie NOTE ae 


1-B00-519-RAIL (7245) 
www.montanarailtours.com 


ROCKY MOUNTAIN REGION 


a ire Py | 
v TC ee aoa UG 





With more than 90 Best pte. 
Western hotels located 
in Idaho, Montana, on 
South Dakota and_ A 


Wyoming, explore the ve 
beautiful Rockies and =< == 


save up to 20% when you ask for BestRate! 
For reservations, call or visit us on the We 


1.800.346.723 
www.bestwesternrockymts.co) 
The world’s largest hotel chai 
For every reason to travel, ea 
there’s a na 


Each Best Western hotel is independently owned and operated. Beciy 

are based on availability. Not valid for groups orin CSW aed with any ot 
offer. This offer is valid from May 1, to 2001. 

© 2001 Best Western Internationa! inc 
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OREGON 


exactly where 


tO ae ROLL 








Ride the Mt. Hood Railroad 
and Dinner Train 





(™@ Surround yourself with the natural beauty of the 
i@ Pacific Northwest. Built in 1906, the Mt. Hood 
Railroad is a link between two of Oregon’s most 
§ spectacular natural wonders...the Columbia River 
@ Gorge and Mt. Hood. Enjoy four-course dinners 
with a thousand views. 


Only 1 hour from Portland in the Columbia River Gorge 


CBE IS WV ED 


OREGON 


RIVER ADVENTURE - ROGUE - SALMON 
1-5 Day Vacations - Safe Family Trips - Great Food 
FREE Liss) Call or visit www.oregonrafting.com ; 








OREGON 


With 54 flags, 64 flights daily, and lodging 
and unlimited golf packages starting at $89, 
there's never been a better time to link up. 
Call 1-888-593-1653. 








SUNRIVER, OREGON 
The Heart & Soul of the Great Northwest. 


wiww.sunriver-resort.com 


D DESTINATION 


OREGON 


Oe am (LG 
spectacula, 


Rogue River Canyo™" 








Great praia Trout Fishing 


Hiking © Sailing © Outdoor Living at it’s Finest 
RV Park with Hookups ® Tent Camping © Unique Lodgings, too! 
Mid April thru October at a mountain lake amid tall 
pines and firs. Clean & orderly Campgrounds. Marina 
with boats for rent. Restaurant. Store. Fuel. Licenses. 
22 miles E. of Ashland & |-5 
It’s one of those rare places! 

Write for free brochure with rates to 
HOWARD PRAIRIE LAKE RESORT 
P.O. Box 4709, Medford, Oregon 97501 
Tele: (541) 482-1979 * 773-3619 


TRAVEL DIRECTORY 





SOUTHERN OREGON 


ae na Reson aan 


WATERFALLS AND WINE 
The City of Roseburg is the gateway to the 
“Land of Umpqua” where outdoor adventures 
abounds. Hike, fish, camp, and explore water- 
falls galore! Travel Oregon’s scenic byway to 
Crater Lake or discover one of seven wineries. 
Affordable lodging and dining selections. 


A Z00 IN REVERSE 
Stay in your car as you view and photograph 
exotic animals in our 600 acres! YOU are the 
captive and the animals roam free! Stop at the 
Village to see animal exhibits, children’s pet- 


ting zoo, restaurant, gift shop, train or pony 
ride. You'll want to visit again and again! 


arama apa ee ER NR 


Call for more reasons to visit. 
WILDLIFE SAFARI - 1-800-355-4848 
CITY OF ROSEBURG - 1-800-444-9584 
CITY OF GRANTS PASS - 1-800-547-5927 
CITY OF MEDFORD - 1-800-469-6307 
RIVERSIDE INN RESORT - 1-800-334-4567 
ROGUE REGENCY INN - 1-800-535-5805 
RUNNING Y RANCH RESORT - 1-888-850-0275 
ROGUE RIVER MAIL BOATS - 1-800-458-3511 
JERRY’S ROGUE JETS - 1-800-451-3645 
CRATER LAKE LODGE - (541) 830-8700 


aM CRETE 
TSM es Hele 


www.sunsetOregon.com 
PEL MCR ae BSED wet 


L As : 
tT ae viet 7 


© 2001 Southern Oregon Visitors Association 
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WILLAMETTE VALLEY, OREGON 


OF a Trail pioneers were in 
search of “Eden” and they found 

it in the Willamette Valley and 

7 — Salem. We invite you to wander 





through the Salem area’s colorful 
gardens, step back in time, and 
see how Oregon’s capital city was 
= settled while delighting in the 
" tastes of our part of “Eden”. 


Fisesienes the sweet smell of 


a“ spring by calling for a free Salem 


visitors packet today. rc 


Reel EN alg Dept. ry lg 


E-mail tourism@scva.org (attn: Dept. G) 





www.scva.org 


RAIL TRAVEL 


AMERICAN ORIENT EXPRESS™ 


Discover nature’s richness of the 
West’s great national parks and 
Seo Coe meatier mele 
Rocky Mountains from the 
DUC UNC <M lta molt ty 
own private train. Stops include 
Bryce, Zion, Yellowstone and 
Grand Teton National Parks. 
Our all-inclusive prices include 
TIAL CMe TTT 
regional cuisine and deluxe on 
board accommodations. Call 
today to make your booking! 


(800)320-4206 


eae americanorientexpress. com 
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4 Life's a journey... 


Spotted Horse Ranch 


crowds enjoy your own private cabin. Cross Country 


TRAVEL DIRECTOR Yuse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochi 


OREGON COAST 


het ao hy 
FINE DINING & LODGING - BEAC! Nea YEARROUND 
FISHING - WHALE WATCHING - GOLF - HIKING - TRAIL RIDES 
WIND SURFING - ROGUE RIVER LODGES - JET BOAT TRIPS 





RAIL TOURS 





go by Train! 


We take you to see the 
world’s most 
spectacular scenery on the 
world’s most 
fantastic trains. 


For A 
Free Catalog Call: : LY Si o 
$0056 S94 amu ee 


VISIT OUR WEBSITE: 
Brattleboro, VT 


www. railtravelcenter.com 05301 


139 Main Street, 
Suite 606B 


WYOMING 


PASSPORT TO 


DE Pio1 


Western Design Conference 


September 19-22 


Cody, Wyoming 


888 685-0574 
www.westd.org 


Jackson Hole, 
wy 






A winter Bed & Breakfast away from the 


skiing, snowshoeing, dogsledding, and snowmobiling 
available nearby. We are open December Ist thru 
March 31st and May Ist thru October 31st. Our sum- 
mer programs include riding, fly-fishing, cookouts, river 
floating, pack trips and Western fun for everyone. The 
Hoback River runs through the middle of the ranch. 
For our color brochure call or write: Spotted Horse Ranch, 12355 § Hwy. 191, 
Jackson, WY 83001, Ph. (307) 733-2097 or 800-528-2084. 


MOTORMOM 


V A Van with Ritchen and Ba 
Vv Easy to Drive, Easy on Gas 
Vv Sleeps up to 4, Can Carry uph 
¥ Its a Car- A Van - A Motor 









a= 







VAN MOTORHOMES 


VAN 





ae 


Bria Recreation 
Santa Rosa, California 

Email: briarec @ earthiink.nel 

http://www. briarecreation.com ; 


800-585-0222 (ca, oil) 









Need a i 
Sunset Magazine § 
Advertising Packet? ; \ 


Call our { 

Media Kit Hotline } 

1-800-222-9404, Ext. 6 | 

Tell us what type of kit you neec 

Travel 

Shopping 

School & Camp 
Garden & 

Outdoor Living 


Your kit will be mailed the 
day of your request. 





ORs Gs 07 un 
CANADIAN [RAIN RIDE 


Journey by classic VISTA-DOME Streamliner HI 
across Canada and to the Canadian Rockies! 


| 
10 & 12-day Spring and Fall HI 
Departures beginning at only 3 
$1,995. per person | 


WASHINGTON WASHINGTON SPECIAL TOURS 
| 
| 


_'fo advertise call 1-800-222-9404 ° TRAVEL DIRECTORY 








ie Yacitic Northwest and Western Canada | 
| Clipper Vacations offers a 
| variety of tour packages to 
experience picturesque and 
| 





J FEATURES: 

Travel in deluxe sleeping accommodations 
aboard ‘The Canadian’. All meals are included 
on this fabled cross-Canada train! 


popular destinations such 
| as: cosmopolitan Seattle or 
| Vancouver, quaint English 


i 
| | Victoria, the peaceful San % Overnight stays at the grand resort hotels of 

| Juan Islands, the hub of Canada, including stays at Canadian Pacific's 
Portland, Oregon, and the } Jasper Park Lodge! Includes all transfers & taxes. 
beau zs of the Canadian | & Most meals & complete sightseeing included! 
Rockies, and Vancouver } 

Island | Fully escorted from start to finish by a 

: : professional host from Uncommon Journeys. 





























YOU CAN SEE IT FROM HERE. \ 


Fort Tn 


WASHINGTON STATE 








| 800-888-2535 / 206-443-2560 4 pay ; Visit Montreal, Toronto, Jasper, Lake Louise 
| www.clippervacations.com VACATION NS | é ee ye 


Banff, and Vancouver. 
1.877.456.8372 or www.youcanseeitfromhere.com et, 


FOR A FREE BROCHURE CALL: 
UncoMMON JOURNEYS 
1-800-323-5893 


HTTP://UNCOMMONJOURNEYS.COM 
CST ID # - 2044749-4( 








SAN JUAN ISLANDS, 


-WASHINGTON’S saga 


OLYMPIC 
PENINSULA 


plore primeval shorelines, sun-dried valleys, 
rain forest trails and alpine meadows! 
Get the details in your FREE Travel Packet. 


1-800-942-4042 


www.olympicpeninsula.org 








NP | SAN JUAN ISLANDS, 
VICTORIA CLIPPER Tag WASHINGTON 


San Juan Island Vacation Homes! 


¢ Peaceful Pristine Beauty * Beach Combing/Hiking 
© Whale Watching/Kayaking * Or Just Relaxing! 

















For your free vacation rental brochure 
please call: (800) 262-3596 
Windermere / San Juan Island 


ADVERTISERS 








| 
IN THIS | Enjoy a fully narrated cruise to the San Juan | Beni iE a ae 
| Islands from downtown Seattle’s Pier 69! = | - = 
TRAVEL DIRECTORY | You'll cruise through protected waterways, | 
; 


home to orca whales. Great for a day trip 


cheerfully will send complete or an overnight rT 


Sail the San Juan Islands 


Pa Beautiful 50' Sailboat with Crew! 
ie cy Anchor in Romantic Coves 
See Orca Whales & Wildlife! 
Small Groups for 6 or 13 days 
Fine Cuisine - Est. 1986 


www.stsj.com Brochure 800-729-3207 





f . 
@) usive 


re to book Clipper’s exclusi 






information, including rates, | e & Sealif je Search. From $14-25* 
y : out our San Juan Island Guided Tour | 
in reservations, and accommo-  800- 888-2535 / 206-443-2560 
| } 


*Advance purchase, date & voyage restrictions apply. Kids 11 & under free 
with paid RT advance purchase adult fare. Subject to change 


dations, upon request. 


Py viT { 


WWW.VICTORIALCIPPER.COM 
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Circle the numbers on the post-paid 


TRAVEL 
To receive all information on a state or 
category, circle the state or category number. 


101. Alaska 
102. Juneau Convention & Visitors Bureau 
103. Sitka Convention & Visitors Bureau 


104. Arizona 
105. L’Auberge de Sedona 
106. Tanque Verde Guest Ranch 


107. California 

108. Best Western Redondo Beach 

109. Bishop Area Chamber of Commerce & 
Visitors Bureau 

Bodega Bay Lodge & Spa 

Bonfante Gardens Theme Park 

Bria Recreation 


110. 
111. 
112. 
113. 
114. 
115. 
116. 
Ms 
118. 
119. 
120. 
121. 


California Department of Tourism 
California Western Railroad 

Carlyle Inn in West Los Angeles 

Casa Munras Garden Hotel 

Catalina Express 

Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 

City of Morro Bay Chamber of 
Commerce 

122. 
125. 
124. 


Costa Mesa Conference & Visitor Bureau 
Eureka-Humboldt County CVB 

Fetzer Vineyard 

125. Fort Bragg Chamber of Commerce 
126. Gold Country B & B Association 

. Hilton Sonoma County 

128. Hyatt Grand Champions Resort 

129. Inn at the Tides 

130. La Casa Del Zorro 

131. Lodi Conference & Visitors Bureau 
132. 
133. 
134. 
135. 
136. 
137. 
138. 
1359: 
140. 
141. 
142. 


Lompoc Valley Chamber of Commerce 
Long Beach Aquarium 

Marina Dunes Resort 

Mariposa County Visitors Bureau 
Mendocino County Alliance 

Mono County Tourism Commission 
Napa River Inn 

North Cliff Hotel 

Northern California Attractions Assoc. 
Ojai Valley Inn & Spa 

Orange County Visitor & Convention 
Bureau 

143. 
144. 
145. 


Oxnard Convention & Visitors Bureau 
Pacifica Suites 
Radisson Beverly Pavillion 


See Me NOT 
® 


AED IN LER 


gc c 1) fi 
W i ) } ~~, ae 
rl ee ie oe 


card and mail, call 800-967-3 189 or fax 413-637-4343. 


Redding Convention & Visitors Bureau 
Redondo Beach Visitors Bureau 
Roaring Camp Narrow-Gauge Railway 
Resort at Squaw Creek 

Santa Cruz County 

Santa Cruz Seaside: Beach Boardwalk, 
amusement park & lodgings 

Seascape Resort & Conference Center 
Solvang Convention & Visitors Bureau 
Sommerset Suites 

Tahoe Lakeshore Lodge & Spa 
Temecula Valley Wine Growers Assoc. 
The Argent Hotel 

The Marine Mammal Center 

Truckee Donner Chamber of Commerce 
Ventura Visitors & Convention Bureau 


146. 
147. 
148. 
149. 
150. 
151. 


152. 
1532 
154. 
155. 
156. 
1572 
158. 
159. 
160. 


161. 
162. 
163. 
164. 
165. 
166. 


Canada 
Canadian River Cruise Vacations 
Oceanside Tourism 
Rocky Mountaineer Railtours 
Travel Alberta 
Vancouver Coast & Mountains 


Colorado 
167. Estes Park, CO: Rocky Mt. National Park 


168. Dude Ranches 
169. Greenhorn Creek Guest Ranch 
170. Vail Summer 


171. 
172. 
173. 
174. 
175. 


Hawaii 
Kauai Marriott Resort & Beach Club 
Kauai Visitors Bureau 
Kea Lani Resort - Suites, Villas & Spas 
Kauai Vacation Rentals & Real Estate, 
Inc. 
176. 
177. 
178. 
179. 
180. 


Kona Village Resort 

Mama’s Beachfront Cottages, Maui 
Moloka’i Visitors Association 
Napili Point Resort 

Radisson Kauai 

181. Renaissance Ilikai Waikiki Hotel 
182. Suite Paradise 

*Aston Hotels & Resorts (800) 922-7866 


183. Hotels 

184. Best Western Hotels of Colorado 

185. Best Western Hotels of Idaho/Montana/ 
South Dakota/Wyoming 

Best Westerns of California/Nevada/ 
Hawaii 

Hampton Inn and Hampton Inn & 
Suites 


186. 


187. 


Visit www.sunset.com for more information. 
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ing for 


188. Houseboats 

189. Forever Resorts 

190. Houseboats.com 
191. Seven Crown Resorts 


Idaho 
192. Idaho Travel Council 


193. International Travel 

194. Irish Tourist Board 

195. Viking River Cruises 

196. Windjammer Barefoot Cruises— 
Caribbean 


Mexico 
197. New Port Beach Hotel, Rosarito 


198. Nevada 

199. Bally’s Casino 

200. Nevada Commission on Tourism 
201. Paris Las Vegas Casino 

202. Vacation Station 
203. New Mexico 
204. New Mexico Department of Tourisr 
205. Hyatt Regency Tamaya Resort & Sp 


206. Oregon 

207. Astoria Chamber of Commerce 
208. Corvallis Convention & Visitors But 
209. Crater Lake Lodge Business Office 
210. CVA of Lane County 

211. Eagle Crest Resort 

212. Gold Beach Promotions Committe¢ 
213. Grants Pass Visitors Bureau 
214. Howard Prairie Lake Resort 
215. Inn at Cape Kiwanda 

216. Jerry’s Rogue Jets 

217. Land of Umpqua 

218. McMenamin’s Edgefield 
219. McMenamin’s Hotel Oregon 
220. McMenamin’s, Inc. Kennedy Schoo 
221. Medford Visitors Bureau 
222. Mt. Hood Railroad 

223. Oregon Garden 

224. Oregon Tourism Commission 
225. Riverside Inn 

226. Rogue Regency Inn 

227. Rogue River Mail Boat Trips 
228. Roseburg Visitors Bureau 
229. Running Y Ranch Resort 
230. Salem Convention & Visitors Burea) 
231. Southern Oregon Visitors Associati), 





PaO VRE Roe leo ee ME N.T 


information.__ 


worth sending for 


HOME 


232. Sunriver Resort 
233. White Water Warehouse 
234. Wild Horse Casino Resort 


235. Tours/Cruises/Railroads 

236. American Cruise Lines 

237. American Orient Express 

238. Amtrak Coast Starlight 

239. Delta Queen Steamboat Company 

240. Montana Rockies Railtours 

241. Princess Cruises 

242. Rail Travel Center: Train tours 
since ‘82 

243. 

244. 


Uncommon Journeys 

Uniworld European & Russian 
River Tours 

Victoria Clipper/San Juan Islands 
World Explorer Cruises 


245. 
246. 


Utah 
247. Iron County Tourism & CB, 
Cedar City 


248. Washington 

249. Bellingham/Whatcom Convention 
& Visitors Bureau ~ 

Forks Chamber of Commerce 
Olympia/Thurston County Visitors 
& Convention Bureau 

Port Angeles Chamber of Commerce 
Seattle Art Museum 

Sun Mountain Lodge 

The Whatcom Museum 

Tri-Cities Visitors Bureau 

Victoria Clipper/British Columbia 
Washington State Tourism 


250. 
251. 


252. 
253. 
254. 
255. 
256. 
257. 
258. 


Wyoming 
259. Western Design Conference 


AUTOMOTIVE 

260. American Isuzu Motors 
261. 
262. 
263. 
264. 
265. 


Mercury Mountaineer 

Northern California Toyota Dealers 
Subaru of America 

Toyota, Innovation & You 

Toyota Sequoia 


FINANCIAL 


266. Encompass Insurance 


FOOD 

267. Almond Board of California 
268. Spice Islands 

269. Tillamook® Cheese 


270. 
271. 
272. 
273. 
274. 
275. 
276. 
277. 
278. 
279. 
280. 
281. 
282. 
283. 
284. 
285. 
286. 


287. 
288. 
289. 


290. 
291. 


American Slate Company 

ASKO Appliances 

Carlisle Restoration Lumber 
Delta Faucet 

DuPont Tyvek® 

Flower Carpet USA 

Four Seasons Sunrooms 

General Electric Major Appliances 
Incinolet Electric Incinerating Toilet 
Karastan 

KitchenAid Appliances 

Linwood Homes, Ltd. 

Marvin Windows 

Monier Lifetile 

Pella Windows & Doors 

Phantom Screens 

Propane Education and Research 
Council 

Retractable ITI Patio Covers & 
Awnings 

Sentricon Termite Colony 
Elimination System 

Supersoil 

The Home Depot 

Weber Grills 


*Jenn-Air offers a full line of 
sophisticated kitchen appliances. 
For a brochure call 1-800-JENN-AIR. 


SHOPPING/GARDEN & 
OUTDOOR LIVING 


292. 
293. 
294. 
295. 
296. 
297. 


298. 
299. 
300. 
301. 
302. 
303. 
304. 
305. 
306. 
307. 
308. 


Amazing Gates of America 
Clarity Domes 

Coldwater Creek 

Endless Pools 

Fire Magic Barbecues 
Garden Solutions - Greenhouses 
and Gazebos 

Monrovia 

Orchard Supply Hardware 
Patio Pacific 

Rain or Shine 

Santa Barbara Greenhouses 
Sun Precautions, Inc. 
Sunshine GardenHouse 

Sure Fit Slipcovers By Mail 
The Silver Queen 

Vixen Hill Manufacturing Co. 
Windsor Vineyards 





SOURCES: 
WHerRe TO FIND IT 





= “Boat deck pizzazz for 

your patio,” page 120. 

To find a dealer for all-weather fab- 
ric, look in the Yellow Pages under 
“awnings,” “boat tops and covers,” 
“fabric shops,” and “patio and deck 
furniture.” Outdoor fabrics can be 
obtained from Sunbrella (336/227- 
6211 or www.sunbrella.com) and 
DelGreco Textiles (888/343-7285 or 
www.marimekkofabric.com). 

Large outdoor table from Smith & 
Hawken; (800) 776-5558 or www. 
smithandhawken.com. Small table 
from Restoration Hardware; 

(800) 762-1005 or www. 
restorationhardware.com. 

Photo location: The Ka iulani, 

a gaff-rigged topsail schooner, 
Sausalito, CA. For charters, contact 
Discovery Yacht Charters (415/331- 
1333 or www.sfyacht.com). 


= Food Guide, page 164. 
Vacu Vin pineapple corer is available 


in many cookware stores. You 
can mail-order it from Sur = | 
\ 


‘ 


La Table ($10; 800/243-0852 
or www.surlatable. 
com) or Del Monte 
Fresh Produce ($10; 
800/378-4872 
or www. 
fruits.com). 
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garden - outdoor living 


tchen garden 


wreaths 


Edible and easy to make, they’ll last for months 














By Lauren Bonar Swezey 
Photographs by Claire Curran 


= “The wreath speaks to everyone,” explains Teddy Colbert, 
who created her first living wreath 25 years ago. “Love without 
end, honor and victory. Today it’s primarily a sign of hospitality.” 

Colbert’s early wreaths were sensational living tapestries— 
succulents of different colors, sizes, and shapes growing in wire 
frames wrapped with sphagnum moss and filled with potting 
soil. She built a business around them. But eventually she 
longed to branch out, using other kinds of plants. 

Salad greens, for instance. In the fields near her home in 
Somis, California, she discovered the beauty of lime green and 
red baby lettuces beside frisée (curly endive). Lettuce seedlings 
made her salad greens wreath a stunning success. 











“Then I asked myself, if lettuces work, why not herbs or even strawberries?” says Colbert. 

On page 70, we give basic instructions for constructing any of Colbert’s wreaths. You can 
buy frames at a craft or floral supply store. Colbert also sells wreath frame kits (800/833- 
3981 or www.livingwreath.com), as does Kinsman Company (800/733-4146 or www. 
kinsmangarden.com). Other supplies are available at nurseries and home centers. 

















Herbs galore 





| 
“The herb wreath has delivered us from many dull meals,” says Colbert. It needs regular trim- 
ming—use the snippets as garnishes or chop them to put in soups, salads, and herb butters. 








FAVORITES: Chocolate mint, cilantro, dill, 
English thyme, garlic chives, Italian parsley, 
oregano, sage, salad burnet, sweet basil, 
and sweet marjoram. 

PLANTING AND GROWING TIPS 

e Use a 14- or 18-inch-diameter frame. 

e Start with young plants (especially basil, 
which, preferably, should only have its first 
set of true leaves). If you can’t find young 
ones, start from seed. 


e¢ In planting, alternate types of herbs. Posi- 
tion dill (which grows tall) and sage (which 
likes drier conditions) on the flanks of the 
wreath. 

¢ Plant mints at the bottom, where they get 
extra moisture. 

¢ Grow in a sunny spot just outside the 
kitchen. 

e Use fish emulsion, diluted to half-strength, 
every time you water. 
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Simply strawberries 
“A strawberry wreath is So easy to maki 
says Colbert. “Just start with young 
plants and don’t bury the plants’ crown: 
Use everbearing strawberries, which 
produce from early summer through fall 

PLANTING AND GROWING TIPS 

e In spring and summer, start with six- 
packs of young seedlings. In winter, us 
bareroot plants (soak before planting). 

e Use 28 plants fora 14-inch-diameter 
frame and 36 plants for an 18-inch- | 
diameter frame. 

e Plant the first set of strawberries to- | 
ward the outside of the wreath, placit 
them 4 inches apart; angle the foliage 
outward. Plant another set of plants ° 
between the first ones; direct the fo- | 
liage upward. 


so the bottom plants don’t stay wet. | 
e Use a dilute (quarter-strength) solutio} 
of a balanced fertilizer (such as 14-14 
14) every time you water. | 


Mixed lettuces 


“Set a salad wreath on the table and the 
guests can harvest their own greens,” 
says Colbert. There are dozens of differ- 
ent lettuces and greens available. Choo: 
at least five colors and textures; alternat 
them when you plant. 

Start varieties from seed and trans- 
plant them when they have only two or 
three sets of leaves, or buy sixpacks of| 
frisée and lettuces at a local nursery will 
a good selection (buy only young seed: 
lings that aren’t rootbound). 
FAVORITES: ‘Oak Leaf’, ‘Lollo Rossa’ 
‘Red Oak Leaf’, and ‘Red Sails’ lettuce 
‘Neos’ chicory frisée. 

PLANTING AND GROWING TIPS 

e Use a 14- or 18-inch-diameter frame. 

e Let the wreath grow on a fence, gate, 
or table in full sun. 

¢ Give hanging wreaths a half turn peri- 
odically so the plants at the bottom 
don’t stay too wet. 

e To harvest, snip off just the outer 
leaves, so the small plants will contint 
growing for up to several months. 





THERES SOMETHING TO BE SAID’FOR 
Peewee ee RIVERS, THE BREATHTAKING VISTAS, 
Teese mOVABLE SPLIT THIRD-ROW SEAT. 


‘Verstis 1999 model, ©2000 GM Corp. Buckle up, America! 


The new Chevy” Tahoe” has an optional third-row seat that can go pretty much anywhere. Each half 
I 59 | 


section weighs just over 40 pounds, has handles and is on rollers, so it’s easy to take out or put back in. 


And when you aren’t carrying nine people, each half flips and folds out of the way for extra cargo space. 


The new Chevy Tahoe. It’s nowhere near anything. Call 800-950-2438 or visit us at chevrolet.com 


MORE POWER, MORE ROOM, MORE 







































TIME: One to two hours each 
Cost: $50 to $60 for a 14-inch wreath; 
$55 to $65 for an 18-inch wreath 


TOOLS AND MATERIALS 

¢ One 2-cubic-foot bag (or bale) 
sphagnum moss 

¢ Bucket 

e Thin rubber gloves 

e Screen or perforated nursery tray 

e 30-gallon trash bags 

¢ Controlled-release fertilizer (high nitro- 
gen for herbs and lettuces, a balanced 
fertilizer for strawberries) 


e Water-absorbing polymers (such as 
Broadleaf P-4) 
e One 1-cubic-foot bag potting soil 


e One 14- or 18-inch living-wreath frame 
(or three floral box-wire frames of the 
same size) 

e 80 to 95 feet of #24 copper wire (buy 
the larger amount if making your own 
frame), wound onto a spool or dowel 


e Wire cutters 

e Four skewers and four corks (for 14- 
inch wreaths with candleholders); or nine 
of each for an 18-inch wreath 

¢ One chopstick or pair of long tweezers 

* Seedlings 


DIRECTIONS 

1. Soak the moss in a bucket of water until 
thoroughly wet (wear gloves when handling 
moss, which can irritate skin). Let moss 
drain for several hours on a screen or nurs- 
ery tray, covered with plastic to prevent it 
from drying out. 

2. While moss drains, cover a worktable 
with plastic. Mix fertilizers and polymers 
into the potting soil and set aside. 


70 SUNSET 


Build your own living wreath 


How to make your own, in nine easy steps 





3. Place the moist moss in the center of 
the work area with the greener (top) side 
down. Spread the moss out to forma 
round mat about 2'/2 times the diameter of 
the frame and 11/2 inches deep. Try to 
spread it out in one piece. Add moss to 
thin areas. Set aside extra moss. 

4. Place the frame upside down in the mid- 
dle of the moss mat. (If you are using 
frames without feet, fasten two together 
with wire to form a tube.) If you plan to 
hang the wreath, attach a loop of wire to a 
cross support at the top of the frame; for 
the lettuce or strawberry wreaths, which 
benefit from occasional rotations, add an- 
other hanger at the bottom. 

5. lf your frame has candleholders, mark 
their locations with skewers. Scoop the pre- 
pared soil mix into the frame so that no wire 
is exposed, and gently firm it down. 

6. Lift the outside edges of the moss mat 
over the frame toward the center of the 
wreath. Start with a side flap, then pull over 
the opposite side, top, and bottom flaps 
(A). Make a hole in the center of the moss 
mat; lift the inside edges of the moss over 
the soil and frame without stretching it. 
Patch exposed areas with extra moss. 

7. Leaving a 6- to 8-inch tail of wire at 
wreath top, wrap the moss-covered frame 
tightly with a continuous length of wire at %/- 
inch intervals (B). (If possible, ask a friend to 
help hold the moss in place while you wrap.) 
Along the way, patch any thin or broken 
spots in the lining with extra moss. If you 
need to take a break from wrapping, use an 
extra skewer to mark the wire’s position. 
When you are back at the top, go one more 
time around the frame, then twist running 
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wire and the tail together tightly. Cut the 1 
and curl the ends into the moss. | 
8. Turn the wreath right side up. If your — 
frame has built-in candleholders, replace 
skewers with corks. Using a chopstick ol 
tweezers, make a hole through the mom 
into the soil on the inside edge. Remove | 
plant from its container and shake exces} 
soil from around the roots or gently swirl i 
rootball in a bucket of water. Insert the ro 
deeply into the hole in the frame (C) and 
push the surrounding soil and moss arou 
the roots and stem. Continue planting 
around the inside edge, then work outwa 
covering the frame with plants (D); see | 
planting tips for each type of wreath. Re-} 
move the corks from candleholders. Loc 
9. Water the wreath well and set it in brighipio! 
indirect light for several days. Once the —jite)) 
plants have acclimated, hang the wreaths iis :) 
your frame does not have feet to distaneé 
from the wall, add the third frame behind 
your wreath. 


1 per 
a 
eer 
a 
Wreath care 
¢ Display your wreath in full sun (light aft 
noon shade in hot inland areas). | 

e Keep the soil moist but not soggy. Soa! 
the wreath in the top of a clean trash : 
lid filled with water, letting it sit for 10 t@ 

| 
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20 minutes or until it is thoroughly me 
¢ Cut off spent plants as needed, leavir 
their roots to hold the moss in place. 
e Replace plants as necessary. Make 4 
of moist soil mixed with polymers an¢ 
fertilizer; cover the ball with moss. Pok 
into the empty spot; secure it in the 
wreath base with copper wire. Replai 
entire wreath when plants fade. # 


Choose Supersoil® Up to 80% of 
) t problems can be traced back to the soil 
“Ey re planted in. So for healthy, flourishing 
ts, choose the best soil — Supersoil. 
Supersoil potting soil is a blend of quality 
ural ingredients that has been trusted by 
rdeners and professional nurseryman for 
arly half a century. It has the proper pH for 
n indoor and outdoor plants. 
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Choose your potting soil as if 


a life depended on it. 











And Supersoil is guaranteed to be 


absolutely free of pests and weeds. | 


So use Supersoil potting soil for 
your flowering perennials, your garden 
vegetables or your favorite houseplants. 


Heaven knows the life you save could ® | 





be your plant’s. 






If it isn’t. Supersoil, 
it’s just plain dirt. 



















The rose that — 
everyone can grow” 


» Four vibrant color: 
for pots and garde: 


aber eertas 


masses of blooms 


Easy care with 
no-fuss pruning 


Quick repeat bloon| if 
from Spring to Fal} i 


Bilcer 


DREAM ROSES) @ 
LO aoatcne, 


a name! i 


i j 


Available at leading garden centers this spring 


or *nearest DREAM rose retailer, call 1-800-580-5930 7 r 
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Making gardening easy 
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Mtural succulents and grasses 
lace ivy in this California garden 


sive us anything but a lawn,” asked Kira and 
Deputy of landscape architect Steven Or- 
Mmyi when they set about landscaping their 
wept yard. The couple had just acquired the 
perty, which had a house that Kira describes 
idcentury modern, with a mess of Algerian 
Mout front. They knew they had to get rid of 
deeply thatched ivy. The question was, what 
Id replace it? “We wanted the design to be 
ught-tolerant and low-maintenance,” says 
. “But the most important thing was that it 
bold enough to go with the very simple lines 
@he house.” 
Drmenyi focused on succulents—mostly 
and agaves—which add a dense, architec- 
al feel to the garden. The tawny plumes of Mexican 
er grass (Stipa tenuissima), the silvery leaves of 
w-in-summer (Cerastium tomentosum), and the 
ic-blue fingers of Senecio mandraliscae, when hit 
sunlight, bounce it back, adding sheen and shimmer to 
cool and bold look of the succulents. 
e planting is drought-tolerant, although perhaps not 
Ow-maintenance as anticipated; wayward seedlings of 








LEFT: Soft, 
billowy grasses 
contrast with 
blue-green 
senecio and 
white-flowered 
snow-in- 
summer in this 
garden. 
BELOW: Aloes 
add colorful 


accents. 


Mexican feather grass have to be plucked out frequently, 
and the snow-in-summer needs periodic trimming to 
keep it from engulfing the aloes. 

But there’s something interesting happening in the 
yard throughout the year, says Kira. Squadrons of hum- 
mingbirds zoom in when the aloes are in bloom. And the 
design is bold enough to stand up to 20th-century archi- 
tecture. — Sharon Cohoon 
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Beans to eat like peanuts 


g In Japanese snack bars,.edamame— green soybeans —are 
as popular as salted peanuts are in beer pubs around the 
West. You crack open the plump green shells and pop the 
cooked beans right into your mouth. Edamame are tasty and 
loaded with nutrients—vitamins, protein, and calcium. And 
they have no cholesterol. You can buy podded soybeans at 
supermarkets, but seeds are easy to grow. 

Choose a warm, sunny location protected from frost and 
wind. Amend the soil with compost; plant seeds 1 inch deep 
Di ale and inches apart in rows 12 to 14 inches apart. (Green soy- 
beans grow only about 2 feet tall and are naturally upright, so they can be planted closely.) When 
seedlings have about five leaves, pile soil into a mound a few inches high around the stems to 
give them a bit of support. Keep soil moist but not soggy. Don’t fertilize: It reduces yields. 

When pods are plump and still green, in 75 to 90 days (depending on variety), pull up the whole 
plant, then pluck off pods. (They all ripen at the same time, so you won't be losing any crop.) 

To prepare edamame, boil pods whole in lightly salted water until tender, about 10 minutes. Or 
add soy sauce to the water (about 1 tablespoon per quart of water) instead of salt. Pop the beans 
out of their shells to eat. Shelled beans can also be mixed into a stir-fry or added to salads. 

SOURCE: Territorial Seed Company, Cottage Grove, OR (541/942-9547 or www. 
territorialseed.com). — S.C. 





Terrific trailers 


m= Bacopa (Sutera cordata) is now 
one of the most popular annuals 
(perennial in mild climates) for 
containers. Its trailing habit, long 
bloom season, and copious small 
flowers make it a choice plant for 
cascading over the edges of patio 
pots, window boxes, and hanging 
baskets. New flower colors, in- 
cluding lavender and brick red, 
have joined the more familiar 
white ‘Snowflake’. 

This year there’s also a delight- 
ful blue-flowered variety, called 
‘Blue Showers’, from Paul Ecke 
Ranch; it’s sold under the Flower 
Fields label. In the container pic- 
tured at right, it pairs with Swan 
River daisies (Brachyscome ‘Mauve 
Delight’ and ‘Jumbo Misty Pink’) 
and Salvia x sylvestris ‘May Night’. 

Bacopa is a thirsty plant. Keep 
t well watered, especially during 

weather, and give it partial 
c. Feed every two weeks with 
l-type fertilizer. — S.C. 
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EVENTS 


¢ May 4-5, Palo Alto. — 
The Sixteenth Annual — 
Spring Garden Tour 
Festival of Flowers at 
Elizabeth F. Gamble 
Garden features five 
private gardens, a plant 
sale, lectures, a garden 
boutique, and a silent — 
auction. 10-4; $23 in 
advance, $25 on tour — 
dates. 1431 Waverley St. 
(650) 329-1356 or www, | 
gamblegarden.org. 


° May 5, Napa Valley. 

The Second Annual Napa | 
Valley Symphony League 
Garden Tour goes to six | 
gardens, including one | 
with more than 9,000 — 
azaleas and 4,000 rhodo-=| 
dendrons. There will also — 
be a boutique and a feng | 
shui workshop. 10-4; 
$30. (707) 944-9773. 





e May 5, Pacific Grove. 
Secret Gardens of Pacific 
Grove, sponsored by the | 
Pacific Grove Heritage | 
Society, includes a tour | 
of nine gardens, a gift 4 
store, refreshments, and 
gardening advice. 10-4; 

$15. Tickets available at 
the Heritage Society Bam 
Laurel Ave. and 17th St; | 
(831) 375-7641, 


e May 5, Roseville. ; 
Tour nine gardens in the - 
Roseville-Granite Bay — 
area; proceeds benefit th 
children’s art gallery lo- — 
cated in the historic 
Haman House. 11-4; $15 | 
in advance, $20 on tour — 
date. (916) 783-4117. 
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\ But Osmocote® does. 


iJ 


The best gardeners dont always know 

% when to feed their plants, but they do 

know how: with Osmocote® Slow 

Release Plant Food. It provides plants 

and flowers with the nutrients they 

need when they need them. How? 

Osmocotes prills absorb moisture from 

the soil. This causes them \yueame 

to swell into plump 

capsules of liquefied \ G———'. 

plant food. Nutrients ‘i 
are then slowly released 
from the prill to the 

plants roots—in precise amounts 

throughout the growth cycle of your 

plants. Osmocote produces beautiful 

results, spectacular blooms and lush 

green foliage. Guarantee your 

plants never skip a meal™ with 

Osmocote® Slow Release Plant Foods. 
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Paint a pot 


m Paint in cheerful colors can transform a 
humble clay pot into a work of art like the 
ones pictured here. You don’t need artistic 
talent to create simple designs; for the blue- 
and-white pot pictured at right, follow the 
guidelines below. DESIGN: Jennifer Cobble 
Willhoite 


TIME: 20 to 30 minutes, plus drying time 

cost: $20 for several pots, including paint 

and materials. Container prices vary widely, 

depending on size. 

TOOLS AND MATERIALS 

* Clear acrylic sealer 

* One 8-inch terra-cotta pot 

¢ White, 
paints 


cobalt blue, and yellow acrylic 


* One 1-inch-wide paintbrush 

* One high-quality fine-tipped paintbrush 
DIRECTIONS 

1. Spray the inside of the pot with two to 
three coats of clear acrylic sealer to prevent 
water from seeping through the pot. Allow 


se 
De Biaadidiciindadas 


sealer to dry, about 30 minutes for each coat. 
2. Hold the pot upside down over your 
hand with your fingers gripping the small 
hole on the bottom. Paint the entire pot with 
two thin coats of white paint; the paint dries 
quickly, so there’s little or no drying time 
needed between applications. 

3. Using the fine-tipped brush, paint blue 
stripes horizontally around the pot’s rim. 
Next, paint vertical stripes in varying thick- 
nesses (A). 

4. Turn the pot sideways and paint large S’s 
around the body of the pot (B). 

5. To make the small flowers, hold the pot 
upside down as shown; paint an X for each 
flower (C). Then paint a plus sign on top of 
the X. Once the paint is dry, dab a small dot 
of yellow paint in the center. 

6. Allow the pot to dry 20 to 30 minutes (or 
until dry to the touch), then spray the out- 
side with two to three coats of acrylic sealer 
(allow to dry between sprays). 

To create other designs: Paint half circles, 
thin and narrow stripes, and small and large 
dots. — Lauren Bonar Swezey 
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PLANTING 

_} BULBS ON SALE. To get the best 
prices, order your fall bulbs during 
preseason sales, starting about 
now and lasting until early to mid- 
July. Try Breck’s (800/722-9069 or 
www.myseasons.com), Brent and 
Becky’s Bulbs (877/661-2852 or 
www.brentandbeckysbuilbs.com), 
and the latest White Flower Farm 
Bulb Book (800/503-9624 or www. 
whiteflowerfarm.com). 


||] FLOWERS FOR CUTTING. Long- 
blooming perennials provide a 
good source of cut flowers. Try al- 
stroemeria, coreopsis, gaillardia, 
gloriosa daisy, lavender, Limonium 
perezii, purple coneflower, scabi- 
osa, Shasta daisy, and yarrow. 


|| HERBS. Fresh-picked herbs add 
a special zest to recipes. Good 
choices to plant now are basil, 
chives, cilantro, oregano, parsley, 
rosemary, sage, and thyme. Plant 
successive crops of cilantro, since it 
goes to seed fairly quickly in warm 
weather. To keep woody herbs 
(such as oregano and rosemary) 
producing fresh green growth, 
prune regularly once the plants are 
established. 


BACK TO BASICS 


Planting lingo. Gardening books and 


periodicals often use specific terms 
to describe the process of setting 
out plants from nursery pots. Here’s 


what those terms mean. Rootball: The 

ot syStem of a plant grown in a container. 
Score @ rootball: To make four to six cuts around a 
rootbail anc across the bottom with a sharp knife so 
jut into the surrounding soil rather than continue to 
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roots will grow 









WHAT TO DO IN YOUR GARDEN IN MAY 


Redding 
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CLIMATE ZONES 


\ San Jose 
| Mountain (1-2)  “s 


[| Valley (7-9) 
|] Inland (14) 





|__| Coastal (15-17) 


[] TOMATOES. Zones 7-9, 14-17: 
It’s too late to start from seed, so 
look for seedlings at nurseries. Up- 
starts Organic Seedlings supplies a 
line of organic tomato (and other) 
plants to nurseries throughout the 
Bay Area. Several seed catalogs also 
offer plants of tomatoes and other 
vegetables by mail. One newer mail- 
order source of organic seedlings is 
Seeds of Change (888/762-7333 or 
www.seedsofchange.com). 


MAINTENANCE 

|} APPLY IRON CHELATE. If foliage 
of azaleas, camellias, citrus, garde- 
nias, and others is yellowish with 


twine around the rootball. Scarify a planting hole: To roughen the sides of a 
planting hole with a shovel or spade. Backfill: The soil removed in the process of 
digging a planting hole that is put back in around a plant's rootball. — L.B.S. 
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green veins, the plants need iron. J 
the plants also need nitrogen a nd 
other nutrients, use iron chelat 
powder (according to label direc 
tions) or apply a complete fertili ze 


atte . t 
containing iron. i 














CARE FOR BULBS. Zones 7-9 
14-17: When spring-blooming b 1 
foliage has turned yellow, cut it of 
with shears or wait until it turn) 
completely brown and pull it off. J 
bulbs are crowded and didn’ 
bloom well, mark locations and di 
vide in summer. Zones 1-2: Picl 
spent flowers from daffodils, tulips 
and other spring-blooming bulbs. 


| 


i 


| 


CHECK DRIP SYSTEMS. Befor 
the weather turns hot, check you! 
drip-irrigation system to make sur 
it’s operating properly. Clean filters 
check emitters and spray heads 
see that they’re working (replace 
ones that aren’t), inspect lines fo 
leaks, and adjust the automatic con) 
troller for warmer weather, if neces’ 
sary. After making any repairs, ope 
end caps and flush out lines before! 
running the system. | 























HARDEN OFF SEEDLINGS. Zone! 
1-2: Move seedlings of warm-sea, 
son flowers and vegetables to i 
coldframe or other protected area\j’ 
Or gradually expose them to the 
outdoors, giving them longer peri’ 
ods of stronger sunlight. Cut bach 
slightly on water and fertilizer as the} 
planting date grows nearer to prey! 
pare seedlings for transplanting. | bh 





PEST CONROE | 
CONTROL WEEDS. Pull or hoe) 
weeds whenever possible, or spray 7 
with a fatty acid—derived herbicide 

(Safer SuperFast Weed and Grass | 
Killer) that won’t harm humans 01) 
animals. 
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HAT CAN YOU DO? Purina Special Care™ offers two formulas developed by veterinarians to 
brand cat food 


iddress your concerns. Purina Special Care Urinary Tract Health Formula helps maintain your cat’s urinary 


ract health while our hairball control formula helps protect your cat from the discomfort of hairballs. 


YANT TO LEARN MORE? Visit our web site 
www. purinaspecialcare.com. We'll provide 


nformation and insights to reassure 


oth of you. 
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Help Protect Your Cat 


™ 


with Purina Special Care: 


URINARY Tle HEALTH 


2001 Ralston Purina Company 





Standards: 


Small worlds of color 


Patio trees are best-sellers in Western nurseries 


By Sharon Cohoon 





Trained as a standard, this 40-year-old bougainvillea graces a patio at Sherman 


Library & Gardens in Corona del Mar, California. 


f ndards—flowering shrubs or 


~~ rd ines trained to look 


like sm 
been in greater d 


trees—have never 

mand. Patio trees 
in which the plant’s crown is at least 
30 inches above the top of the con- 
tainer are especially popular. The de- 
mand is so great, in fact, that some 
wholesale nurseries have _ shifted 
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their production emphasis to meet it. 
At Hines Nurseries in Irvine, Califor- 
nia, 10 acres are now devoted to 
growing patio trees versus just 2 
acres for full-size trees, reports Felix 
Barron, field operations manager at 
Hines. Twenty years ago, that ratio 
was exactly reversed, he says. 

The main reason for the surging 


interest in patio trees, says Barro 
the ever-shrinking size of Wes 
gardens. The yards of newer hon 
in particular, are often too sm 
accommodate a full-size tree, he s 
But even the smallest courtyard 
room for a patio tree, some of w! 
can be maintained at 4 to 5 feet 
by pruning. Another contri 
ing factor to their popularit 
versatility: Patio trees gf 
equally well in a large c 
tainer as they do in the grou 

At the same time, garder 
are learning to blend stand 
into their landscapes. 1 
roses, for instance, don’t h 
to look like isolated excla 
tion points, says Tom Carrt 
hybridizer and horticultu 
for Weeks Roses. They 
serve as vertical elements 
mixed borders or mingl 
beds with shrub roses. 

For all these reasons, pi 
trees are available in grez 
quantity and variety than é€ 
(see “15 Standard Choices” 
page 82). 








































Prune to 

promote bloom 
“Often and lightly” is the F 
pruning policy for all st 
dards, according to Barr 
Tree roses are no excepti 


long shoots to form,” says € 
ruth. Plants that flower alm 
continuously, like Parag) 
nightshade (Lycianthes rant 
nei), benefit from trimming as of 
as once a week. With shrubs that 
buds once a year, like azaleas, v 
until after bloom to shape. 

Vigorous plants like bougainvil 
occasionally need to be pruned ha 
The nearly 40-year-old bougainvil 
standard pictured above at Shern 
Library & Gardens in Corona 
Mar, California, is cut back by o 
half to two-thirds every three to | 
years, according to John Bishi 


STEVEN GUNTHER 
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rower of Distinctively Better plants. 


! | Stronger root systems. 





diene og formulated organic soil mixes, 


fetes patented and trademarked plants. 





r plants will thrive in your garden. 


ok for our premium plants in our 


banded, green container. 
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Available at fine garden centers. 
or the location nearest you, call 1-888-Plant It! 
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manager of horticulture. The rest of 
the time, it is pruned lightly for 
shape. “If you want flowers, you have 
to keep pruning standards or your 
flower production will gradually de- 
cline,” says Bishop. 


Stake young plants 

Standards are naturally top-heavy, es- 
pecially when young. To keep their 
delicate trunks from snapping in the 
wind, support them with a sturdy 
wood stake or '2-inch-diameter galva- 
nized pipe. As they mature, some 
plants develop trunks strong enough 
to support crowns. But if you live in 
an area with gusty winds, you might 
want to keep them staked indefinitely. 


15 standard 
Choices 


You'll find many standards sold in 
2- and 5-gallon containers. Tree 
roses usually come in 36- and 
60-inch-high sizes. 


e Alyogyne huegelii 

e Azalea, Southern Indica varieties 
e Bougainvillea 

* Camellia japonica 


¢ Cape mallow (Anisodontea 
hypomandarum) 


e Euryops pectinatus ‘Viridis’ 


e Flowering maple (Abutilon 
hybrids) 


e Fuchsia hybrids 


® Gardenia jasminoides ‘August 
Beauty’, ‘Mystery’, ‘Veitchii’ 


© HibiSCus rosa-sinensis 
e | antana hybrids 


Zealand tea tree 
eptoseermum scoparium) 


¢ Paraguay nightshade (Lycianthes 
rantonnei ‘Roya! Robe’) 


e Rhaphiolepis indica 


e Roses (floribunda, ground cover, 
shrub, and hybrid tea) 
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TOP: ‘Gartenmeis: 
Bonstedt’ fuchsia , 
standard thrives ir 
a glazed pot. This 
plant blooms near 
year-round in mild 
climates. 
LEFT: New Zealan| 
tea tree is now | 
commonly availab 
as a standard. 
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Ivy geraniums spill from rooftop planters in Manhattan Beach, California. At right 


are ‘Sunset Magazine’ (top), a regal type, and ‘Mr. Henry Cox’, a zonal type. 


Summer 
darlings 


Geraniums are easy, 
forgiving, versatile 


By Sharon Cohoon 
Photographs by Steven Gunther 


' ike your best pals, geraniums 
® are cheerful, easygoing, and 


you enyjo 


temperamental. They let 
their company without 
making outrageous demands. Like 
true friends, they hang in there, even 
if you neglect them. 
Many geraniums bear showy flow- 
ers. Some flaunt exceptionally color- 
ful foliage. And the leaves of scented 


types delight our noses with aromas 


co 
a 
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of lemon, mint, and rose. 

Geraniums are also very versatile 
plants. Most kinds look good in pots. 
Cascading types, like ivy geraniums, 
are especially attractive trailing from 
hanging baskets and window boxes. 
Scented geraniums make fine sum- 
mer guests in herb gardens. 

Before we go any further, let’s 
clear up the botanical confusion. 
The plants we’re discussing here are 
properly called pelargoniums. When 
Dutch and English explorers came 
across these plants in South Africa in 
the 1700s and introduced them to 
Europe, botanists originally classi- 
fied them as geraniums. Later, they 
were moved to the genus Pelargo- 
nium. But to most of us, they will al- 
ways be geraniums. 

Here’s an overview of the major 
types you’ll find at nurseries. 






















Common or zonal 
geraniums 

Zonal types, with round leaves topr 
by umbrella-shaped flowerheads, } 
the plants most commonly thought 
as geraniums. “Zonal” refers to a z¢ 
or ring of deeper color just inside | 
leaf margin (the zone isn’t always c¢ 
spicuous). There are single-floweri 
types, but doubles are the big selle 
Colors include red, magenta, salm¢ 
orange, pink, lavender, and whi 
some flowers have a second color. 

A subgroup of zonals, called fan 
leafed geraniums, are grown primal 
for their variegated leaves. A good | 
ample is ‘Mr. Henry Cox’ (sho' 
above), which has yellow leaves wit 
red zone and splashes of green a 
purple-brown. 

Standard zonals like full sun; vai 
gated fancy-leafed types do best 
partial shade. Use them as beddif 
plants or grow them in pots. | 
(Continued on page é) 


America’s #1 
ground cover rose 
The EASY-CARE™ Rose 
that blooms month 
after month. 


Available at leading garden 


centers this spring 





- Se we. For your nearest Flower carpet 


a mae retailer, call 1-800 580-5930 
= y “ae 










































































Two showy regal types are ‘Lord Bute’ 


(top) and ‘South American Bronze’. 


Ivy geraniums 
Their succulent, glossy leaves resem- 
ble those of ivy. They produce single 
or double flowers in a range of col- 
ors—red, pink, lavender, white, and 
bicolors—over an extended period. 
Because of their trailing habit, florif- 
erous nature, and tolerance of tough 
conditions, ivy geraniums are one of 
the most popular summer annuals 
for containers. The Balcon series is 
particularly carefree—they’re self- 
cleaning. In frost-free climates, ivy 
raniums are also used as a ground 
Ivy types normally perform 
best ill sun 
like the « 


ternoon shad«¢ 


n very hot climates, 


y appreciate af- 


Scented geraniuims 
This group is prized for the delightful 
fragrances its leaves release when 


brushed or rubbed. Rose, lemon, and 


mint are the predominant scents, but 
there are many more, including apple, 
coconut, ginger, nutmeg, and other 
herbal aromas. Leaves vary greatly in 
size and shape; some look more like 
leaves of oaks, grapes, or ferns than 
geraniums. Leaf textures can be 
coarse or smooth as velvet. White or 
soft yellow variegation is common; a 
few kinds have brown splotches. 

All scented types are attractive in 
containers, but the trailing kinds like 
chocolate mint, peppermint, and 
‘Snowflake Rose’ are ideal in hanging 
baskets or window boxes. 

In frost-free climates, pelargoni- 
ums make great landscaping plants. 
Try apple or nutmeg as edgers, ad- 
vises Kathryn Jennings of Katie’s 
Scenteds, a geranium specialist in 
Lakewood, California. 

Most scented types look their best 
when given some shade “at least in 
the afternoon, and especially in hot 
climates,” says Jennings. 


Regal types 


These are grown for their flowers. Re- 
gal geraniums (also known as Martha 


Growing tips 


SOIL. Geraniums tolerate most garden soils, as long as they provide goo 
drainage. If your soil is particularly heavy, amend it with compost or pumici 
To improve the drainage of potting soil, mix in some additional perlite. 
WATER. Irrigate bedding plants when the top inch of the soil is dry. Wate 
container plants when the soil surface is dry to the touch. Regals are a li 
tle thirstier; irrigate whenever soil approaches dryness. 
FERTILIZER. Add a balanced slow-release fertilizer to the potting soils c 
bed area at planting time. Then supplement periodically with a liquid fe; 


tilizer at half or quarter strength. 


PESTS AND DISEASES. As a group, geraniums are fairly trouble-free. Iv 
geraniums have virtually no pest problems or diseases wherever they ar 
grown. The same is true of scented types in most areas. 

Rust can be a problem with zonal types. If it occurs, pick off afflicte 
leaves or spray with a fungicide labeled for rust control. 

Various budworms are an annoyance in mild-winter areas. They nibbl 
holes in leaves and drill into flower buds, spoiling the blooms. Their fi 
vorite targets are zonal and scented types with soft leaves. At the first sig) 
of damage, spray with Bacillus thuringiensis (BT). Repeat every seve) 
days until the problem dissipates. Or grow ivy or scented types that aren) | 


bothered by budworms. @ 
































Washington geraniums or Lady X 
ington pelargoniums) are big, sh} 
by plants with stiff dark green le 
and showy 2- to 3-inch-wide blo 
in rounded clusters. Colors incl 
red, orange, pink, purple, mauve, 
white. Most have darker marking 

some sort, sometimes in dram 
near-black shades. The regals ha 
shorter bloom period than ivy 
zonal types, but hybridizers are w 
ing on that. In the meantime, 
longer-blooming ‘Georgia Peach’ 
‘White Champion’, says Jack Tipic 
San Pedro hobbyist known for 
prizewinning regals. Regals love : 
and they’re usually grown in pots. 


Sources 
For unusual scented, fancy-leaf zor 
and other geraniums rarely foun’ 
nurseries, try these mail-order sour! 
Geraniaceae. (415) 461-4168 
www.geraniacede.com. 
Goodwin Creek Gardens. (6 
840-7359 or www.goodwincreekgara 
com. 
Katie’s Scenteds. (562) 619-6 
or www.katiesscenteds.com. 





Remember, it’s, the termite ‘colony you 








= want, to destroy. Not, your | house. 


i 


wt 


——— ty ne 
Most termite treatments are as disturbing as ua SLUTS: 
termites themselves. All that digging, drilling —— 
and disruption — and then you still can’t be sure 
your house is protected from termite damage. 
Choose the Sentricon® Termite Colony Elimination 
System instead. It monitors and baits to destroy the 
underground termite colony, without tearing your 
house apart. Then the Sentricon System stays on duty 
to monitor for future attacks. Unlike barrier termiticide 
treatments, it’s limited in the environment and won't 
break down over time. 
The Sentricon System is only available from a 
highly trained, authorized professional. Look in the 
Yellow Pages under Pest 













ei i, . . 
1 Control. Sentricon is the af Sentricon 
only termite protection Colony Elimination System 

| Dow AgroSciences your house will ever need. www.sentricon.com 


Ttademark of Dow AgroSciences LLC 


































































































Silvery Plecostachys serpyllifolia, golden breath of heaven, lobelia, and penstemons surround peach tree. 


The abundant garden 


Escondido “farmer” Maureen Moore shows how to reap 


the richest harvests by combining edibles with ornamentals 


By Sharon Cohoon e Photographs by Bob Wigand 


aureen Moore, owner of the 
Ginger Cat’s Kitchen Gar- 
den, a farm stand and nurs- 
ery in Escondido, California, has 
learned what it takes to keep a garden 
as productive as possible: Make every- 
hing work double duty. Her vegetable 


lor instance, contain a surpris- 


ing ber ornamentals. But 
they’re not just there for aesthetic pur- 
poses. The iiowers attract beneficial 


insects, which control crop pests, and 
also provide cut flowers for her table. 

Her flower garden is tne reverse. 
Though it is mostly ornamental, 
Moore tucks in plenty of culinary 
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herbs and other attractive edibles like 
leafy greens. Because everything in 
the garden does more than one job— 
including Maureen—her 2'-acre 
property is astonishingly productive. 
Yet, as the photographs show, it’s also 
very beautiful. 

The secret, says Moore, is the same 
as for a successful yet busy life: “Build 
in plenty of structure.” Here are some 
of Moore’s organizational tips. 

Divide the garden into separate rooms, 
each with a primary purpose. Moore’s 
original kitchen garden, for example, 
is a 55- by 88-foot plot subdivided 
into neat, rectangular beds. It’s an 


“enclosed kitchen garden, accor 
to classic principles,” says Moore 
satisfaction. The well-defined b 
provide leeway for mixing in flovg 
garden art, and other ee 
while maintaining a sense of orde1| 

A vine-draped fence frames | 
garden; just inside it grows an in} 
mal row of sunflowers, cosmos, | 
tithonia. ( 

Where necessary, crops gi 
against supporting structures—tep| 
bamboo accordions, trellises—so | 
garden looks neater and crops | 
better than when plants sprawl 
the ground. “There’s no reas 
kitchen garden can’t also be pre} 
says Moore. “It doesn’t make it 
less productive.” | 
Use edibles as ornamentals. Moo/s 
ornamental garden contains s7e 
basil, thyme, and other “harve®# 
bles,” as well as flowering perenn |S 
The fence that defines this spac|&§ | 
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Make - 
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axoSmithKline Please see important information on the following page. Nasal Spray, 50 mcg 


Nasal allergies can be so frustrating, you feel like 
moving to a place without pollen, trees, or a single 
blade of grass. 

Of course, you would never go to these extremes. But before you 
change your life, maybe you should make an easier change. Ask your 
doctor about FLONASE. 

Using multi-symptom FLONASE Nasal Spray once a day can relieve all 
these nasal allergy symptoms — congestion, sneezing, and itchy, runny 
nose — all day and night. Results may vary. 

If side effects occur, they are generally mild and may include headache, 
nosebleed, or sore throat. For best results, use daily. Maximum relief may 
take several days. Available by prescription only. 

Ask your doctor about multi-symptom FLONASE, or call 1-800-FLONASE, 
or visit www.flonase.com. 


When you get it all, all it takes is Flonase’ 


(fluticasone propionate) 


























FLONASE® BRIEF SUMMARY 
(fluticasone propicnate) 
Nasal Spray, 50 mcg 

SHAKE GENTLY 
For Intranasal Use Oniy. BEFORE USE. 


The following is a brief summary only; see full prescribing information for complete 
product information 


CONTRAINDICATIONS: FLONASE Nasal Spray is contraindicated in patients with a 
hypersensitivity to any of its ingredients. 


WARNINGS: The replacement of a systemic corticosteroid with a topical cortico- 
steroid can be accompanied by signs of adrenal insufficiency, and in addition some 
ae may experience symptoms of withdrawal, e.g., joint and/or muscular pain, 
assitude, and depression. Patients previously treated for prolonged periods with 
systemic corticosteroids and transferred to topical corticosteroids should be care- 
fully monitored for acute adrenal insufficiency in response to stress. In those. 
patients who have asthma or other clinical conditions requiring long-term systemic 
corticosteroid treatment, too rapid a decrease in systemic corticosteroids may 
Cause a severe exacerbation of their symptoms. = , 

The concomitant use of intranasal corticosteroids with other inhaled cortico- 
steroids could increase the risk of signs or symptoms of hypercorticism and/or 
suppression of the HPA axis. 

atients who are on eee drugs are more susceptible to infec- 

tions than healthy individuals. Chickenpox and measles, for example, can have a 
more serious or even fatal course in patients on immunosuppressant doses of 
corticosteroids. In such | ale who have not had these diseases, particular care 
should be taken to avoid exposure. How the dose, route, and duration of cortico- 
steroid administration affects the risk of developing a disseminated infection is not 
known. The contribution of the underlying disease and/or prior corticosteroid treat- 
ment to the risk is also not known. If exposed to chickenpox, prophylaxis with vari- 
cella zoster immune globulin (VZIG) may be indicated. If exposed to measles, pro- 
le with pooled intramuscular immunoglobulin te be indicated. (See 

e respective eae inserts for complete VZIG and |G prescribing information.) 
If chickenpox develops, treatment with antiviral agents may be considered. 


PRECAUTIONS: 

General: Rarely, immediate LE Roe or contact dermatitis may _ 
occur after the administration of FLONASE Nasal Spray. Rare instances of wheezing, 
nasal septum perforation, cataracts, glaucoma, and increased intraocular pressure 
have been reported following the intranasal application of corticosteroids, including 
fluticasone propionate. 

Use of excessive doses of corticosteroids may lead to signs or symptoms of 
hypercorticism, suppression of HPA function, and/or reduction of growth velocity 
in children or teenagers. Physicians should closely follow the growth of children 
and adolescents taking corticosteroids, ty any route, and weigh the benefits of 
corticosteroid therapy against the possibility of growth suppression if growth 
appears slowed. d ; 

ee systemic effects have been minimal with recommended doses of 
FLONASE Nasal Spray, potential risk increases with larger doses. Therefore, larger 
than recommended doses of FLONASE Nasal Spray should be avoided. 

When used at higher than recommended doses, or in rare individuals at recom- 
mended doses, systemic corticosteroid effects such as hypercorticism and adrenal 
suppression may appear. If such changes occur, the dosage of FLONASE Nasal 
Spray should be discontinued slowly consistent with accepted procedures for dis- 
continuing oral corticosteroid therapy. 

In clinical studies with fluticasone propionate administered intranasally, the 
development of localized infections of the nose and pharynx with Candida albicans 
has occurred my rarely. When such an infection develops, it may require treatment 
with pies cal erapy and discontinuation of treatment with FLONASE 
Nasal Spray. Patients using FLONASE Nasal Spray over several months or longer 
should be examined periodically for evidence of Candida infection or other signs of 
adverse effects on the nasal mucosa. 

FLONASE Nasal Spray should be used with caution, if at all, in patients with 
active or quiescent tuberculous infection; untreated local or systemic fungal or bac- 
terial, or systemic viral infections or parasitic infection; or ocular herpes simplex. 

Because of the inhibitory effect of corticosteroids on wound healing, patients 
who have experienced recent nasal septal ulcers, nasal surgery, or nasal trauma 
should not use a nasal corticosteroid until healing has occurred. 

Information for Patients: Patients being treated with FLONASE Nasal Spray should 
receive the following information and instructions. This information is intended to 
aid them in the safe and effective use of this medication. It is not a disclosure of all 
possible adverse or intended effects, 

Patients should be warned to avoid exposure to chickenpox or measles and, if 
exposed, to consult their ph sician without coe 
___ Patients should use FLONASE Nasal Spray at regular intervals as directed since 
its effectiveness oe on its regular use. A decrease in nasal symptoms may 
occur as soon as 12 hours after starting therapy with FLONASE Nasal Spray. Results 
in several clinical trials indicate et significant improvement within the first 
day or two of treatment; however, the full benefit of FLONASE Nasal Spray may not 
be achieved until treatment has been administered for several days. The patient 
should not increase the prescribed ber but should contact the physician if 
symptoms do not a or if the condition worsens. For the proper use of the 
nasal wc and to attain maximum improvement, the patient should read and fol- 
low carefully the accompanying patient's instructions, 

Drug Interactions: In a placebo-controlled, crossover Stuy in eight healthy volun- 
teers, coadministration of a single dose of orally inhaled fluticasone propionate 
(1000 mcg, 5 times the maximum daily intranasal dose) with multiple doses of 
ketoconazole (200 mg) to pee state resulted in increased mean fluticasone pro- 
pionate concentrations, a reduction in plasma cortisol AUC, and no effect on urinary 
excretion of cortisol, This interaction may be due to an inhibition of the cytochrome 
P450 3A4 isoenzyme system by ketoconazole, which is also the route of metabo- 
lism of fluticasone propionate. No drug interaction studies have been conducted 
with FLONASE Nasal Spray; however, care should be exercised when fluticasone 
propionate is coadministered with long-term ketoconazole and other known 
cytochrome P450 3A4 inhibitors. 

Carcinogenesis, Mutagenesis, Impairment of oe Fluticasone propionate 
demonstrated no tumorigenic potential in mice at oral doses up to 1040 meqg/kg 
fe ek 20 times the maximum recommended daily intranasal dose in adults 
and approximately 10 times the maximum recommended daily intranasal dose in 
children on a mg/m basis) for 78 weeks or in rats at inhalation doses up to 

57 megikg ercaiay 2 times the maximum recommended daily intranasal 
dose in adults and approximately equivalent to the maximum recommended daily 
fitranasal dose in children on a mog/m* basis) for 104 weeks, 

Fluticasone propionate did not induce gene mutation in prokaryotic or eukaryot- 

cells in vitro. No significant clastogenic effect was seen in cultured human 

Oheral lymphovytes in vitro or in the mouse micronucleus test when adminis- 





thigh doses o )ral of subcutaneous routes. Furthermore, the compound 
( rythroblast diy in bone marrow 
No if impairment o! fertility was observed in reproductive studies con- 
ducted in ‘emale rats af subcutaneous doses up to 50 meg/kg (approxi- 
mately 2 times | imum recommended daily intranasal dose in adults on a 
meg/m’ basis). Prosiai weight was significantly reduced at a subcutaneous dose of 
50 mcg/kg. 


Pregnancy: Teratogenic Efiec's: Pregnancy Category C. Subcutaneous studies 

in the mouse and rat at 45 and 10 1/kg, respectively (approximately equivalent 
to and 4 times the maximum recommenced daily itraneeed dok in adults on a 
meg/m’ basis, repeal revealed fetal toxicity characteristic of potent cortico- 
steroid compounds, including embryonic growth retardation, omphalocele, cleft 
palate, and retarded cranial ossification. 

In the rabbit, fetal oo reduction and cleft palate were observed at a subcuta- 
neous dose of 4 mcg/kg (less than the maximum recommended daily intranasal 
dose in adults on a mcg/m’ basis). 

However, no teratogenic effects were reported at oral doses up to 300 mg/kg 
(approximately 25 times the maximum recommended daily intranasal dose in adults 
on a mog/m’ basis) of fluticasone propionate to the rabbit. No fluticasone propionate 
was detected in the plasma in this study, consistent with the established low 


FLONASE® (fluticasone propionate) Nasal Spray, 50 mcg 


bioavailability following oral administration (see CLINICAL PHARMACOLOGY section 
of the full prescribing information). i Witten 

Fluticasone propionate crossed the placenta nae oral administration of 
100 mcg/kg to rats or 300 mcg/kg to rabbits (approximately 4 and 25 times, 
respectively, the maximum recommended daily intranasal dose in adults on a 
meg/m? basis). oe 

here are no adequate and well-controlled studies in pregnant women, 
Fluticasone propionate should be used during pregnancy only if the potential benefit 
justifies the potential risk to the fetus. an non ; 

Experience with oral corticosteroids since their introduction in pharmacologic, 
as opposed to physiologic, doses suggests that rodents are more prone to terato- 
genic effects from corticosteroids than humans. In addition, because there is a 
natural increase in corticosteroid production during pregnancy, most women will 
require a lower exogenous corticosteroid dose and many will not need cortico- 
steroid treatment during pregnancy. : oye : 
Nursing Mothers: It is not known whether fluticasone ponenee is excreted in 
human breast milk. When tritiated fluticasone propionate was administered to rats 
at a subcutaneous dose of 10 meg/kg (less than the maximum recommended daily 
intranasal dose in adults on a mcg/m* basis), radioactivity was excreted in the milk. 
Because other corticosteroids are excreted in human milk, caution should be 
exercised when FLONASE Nasal ae is administered to a nursing woman. 
Pediatric Use: Five hundred (500) patients aged 4 to 11 years of ae and 440 
patients aged 12 to 17 Ee were studied in US clinical trials with fluticasone 
propionate nasal spray. The safety and effectiveness of FLONASE Nasal Spray in 
children below 4 years of age have not been established. . 

Oral and, to a less clear extent, inhaled and intranasal corticosteroids have been 
shown to have the potential to cause a reduction in growth velocity in children and 
adolescents with extended use. If a child or adolescent on any corticosteroid 
appears to have growth suppression, the ee that they are nn 
sensitive to this effect of corticosteroids should be considered (see PRECAUTIONS). 
Geriatric Use: A limited number of patients above 60 years of age (n reg aaa 
been treated with FLONASE Nasal Spray in US and non-US clinical trials. While the 
number of patients is too small to rll separate analysis of efficacy and safety, 
the adverse reactions reported in this population were similar to those reported by 
younger patients. 

ADVERSE REACTIONS: In controlled US studies, more than 3300 patients with 
seasonal allergic, perennial allergic, or perennial nonallergic rhinitis received treat- 
ment with intranasal fluticasone propionate. In general, adverse reactions in clinical 
studies have been primarily associated with irritation of the nasal mucous mem- 
branes, and the adverse reactions were reported with approximately the same fre- 
quency by patients treated with the vehicle itself. The complaints did not usually 
interfere with treatment. Less than 2% of patients in clinical trials discontinued 
because of adverse events; this rate was similar for vehicle placebo and active 
comparators. ae . Pe 
systemic corticosteroid side effects were not reported during controlled clinical 
Studies up to 6 months’ duration with FLONASE Nasal Spray. If recommended doses 
are exceeded, however, or if individuals are particularly sensitive, or ae / 
FLONASE Nasal Spray in conjunction with administration of other corticosteroids, 
symptoms of hypercorticism, e.g., Cushing's syndrome, could occur. = i 
he following incidence of common adverse reactions (>3%, where incidence in 
fluticasone Se ae exceeded oe) is based upon seven 
controlled clinical trials in which 536 patients (57 girls and 108 Dore aged 4 to 
11 ee 137 female and 234 male adolescents and adults) were treated with 
FLONASE Se 200 meg once fe over 2 to 4 weeks and two controlled 
Clinical trials in which 246 ae 119 female and 127 male adolescents and 
adults) were treated with FLONASE Nasal Spray 200 a once daily over 6 months. 
Also included in the table are adverse events from two studies in which 167 chil- 
dren (45 pi and 122 boys aged 4 to 11 years) were treated with FLONASE Nasal 
Spray 100 meg once daily for 2 to 4 weeks. 


Overall Adverse Experiences With >3% Incidence on Fluticasone Propionate 
in Controlled Clinical Trials With FLONASE Nasal rad 
in Patients >4 Years With Seasonal or Perennial Allergic Rhinitis 


FLONASE FLONASE 


Vehicle Placebo | 100 meq Once | 200 i Once 
l 
(n=758) 
% 


Da 


Headache 
Pharyngitis 
Epistaxis 

Nasal burning/ 
Nasal irritation 
Nausea/vomiting 
Asthma symptoms 
Cough 





Other adverse events that occurred in <3% but >1% of patients and that were 
more common with fluticasone propionate (with uncertain relationship to treatment) 
included: blood in nasal mucus, runny nose, abdominal pain, diarrhea, fever, flu-like 
symptoms, aches and pains, dizziness, bronchitis. 

served During Clinical Practice: In addition to adverse events reported from 
clinical trials, the following events have been identified during postapproval use of 
fluticasone propionate in clinical practice. Because they are reported voluntarily 
froma oie of unknown size, estimates of rea cannot be made. These 
events have been chosen for inclusion due to either their seriousness, frequency of 
reporting, causal connection to fluticasone propionate, occurrence during clinical 
trials, or a combination of these factors. = ; 

eneral: Hypersensitivity reactions, including angioedema, skin rash, edema of 

the face and tongue, pruritus, urticaria, bronchospasm, wheezing, dyspnea, and 
anaphylaxis/anaph lactoid reactions, which in rare instances were severe, 

Ear, Nose, and Throat: Alteration or loss of sense of taste and/or smell and, 
eel nasal septal perforation, nasal ulcer, sore throat, throat irritation and dryness, 
cough, hoarseness, and voice changes, 1 

ye: Dryness and irritation, conjunctivitis, blurred vision, glaucoma, increased 
intraocular pressure, and cataracts. 


OVERDOSAGE: Chronic overdosage with FLONASE Nasal Spray may result in 
signs/symptoms of hypercorticism PRECAUTIONS). Intranasal administration of 
2 mg (10 times the recommended dose) of fluticasone propionate twice daily for 
7 days to healthy human volunteers was well tolerated. Single oral doses up to 
16 mg have been studied in human volunteers with no acute toxic effects reported, 
Repeat oral doses up to 80 mg cal for 10 days in volunteers and repeat oral doses. 
up to 10 mq daily for 14 days in patients were well tolerated. Adverse reactions 
were of mild or moderate severity, and incidences were similar in active and 
placebo treatment prod Acute overdosage with this dosage form is unlikely 
since one bottle of FLONASE,Nasal Spray contains approximately 8 mg of 
fluticasone propionate. tS 

The oral and subcutaneous median lethal doses in mice and rats were 
>1000 malig (>20000 and >41000 times, respectively, the maximum recom- 

ily i 


mended daily intranasal dose in adults and >10000 and >20000 times, respective- 
ly, the maximum recommended daily intranasal dose in children on a mg/m* basis). 
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draped with wine grapes. (“I 
don’t like the wine, we’ll cony 
into gourmet vinegar,” says the 
practical Moore.) 

Attract beneficials. The entry 
that leads into the kitchen gard 
covered with a purely-for-plea 
climbing rose. The Guinea gold 
and honeysuckle that cloak the f 
adjoining the kitchen garden are 
strictly ornamental. But the h 
mingbirds and other useful pol 
tors that frequent the area mig 
to differ. The sunflowers and ti 
provide shelter and food for bet 
cial insects; they furnish cut flor 
for the farm stand and Moore’s | 
table, and their sunny colors glad 
the heart of every visitor. 7 

Moore’s garden is a reflectiot 
her lifestyle with its many roles. 
*Farm stand owner. Much of t 
kitchen garden’s yield is sold at ani 
formal neighborhood farmer’s mi 
ket held at the Ginger Cat every 
urday during the growing seaso} 
March through September. 
*Plant propagator. Tomatoes 
one of her passions: She grows 
varieties, which she sells at her in 
mal nursery. Perennials, mostly o) 
fashioned types like cottage pit | 
monarda, and verbascum, are 
other specialty. 
* Avocado grower. Moore grows SO! 
76 trees, which produce 10,000 
12,000 pounds of fruit. 
*Poultry keeper. A chicken ct 
houses 20 or so hens. The eggs Moc 
and her husband, Richard, don’t 
are sold to neighbors. 

The more ideas Moore drea 
to make her garden increasir 
productive and self-sustaining, 
richer her life becomes. No day at 






















variety—and that’s me—it’s the f 
fect job.” 
Ginger Cat’s Kitchen Garden: 9-2 § 
Mar-Sep; otherwise by appointme 
10149 Vista Montanoso, Escondia 
CA; (760) 749-8108. 
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of heaven, 


So 


Ti 


OVE: Giant sunflowers and gray dusty miller 

agle with ‘Bright Lights’ Swiss chard. 

SHT: Golden feverfew and breath 

y Westringia ‘Morning Light’, and pink-flowered 

iga ‘Rosea’ grow in front of wine grapes. 
Ordinary Pott 





A well-placed strawberry tree (Arbutus unedo) gives Billy Spratlin and Alex Kochnuk’s front courtyard 


in Newport Beach, California, just the right amount of screening from the street. 


Privacy without walls 


How to create neighborly seclusion 


By Sharon Cohoon e Photographs by Steven Gunther 


“I might have been a goldfish 
in a glass bow! for all the 
privacy I got.” — Saki 


aki [Hector Hugh Munro] wrote 
those words in 1904 in his 
book Reginald, but they hit 
home with considerable force in 
07 that 
cro oday’s cities and housing de- 


Growing populations 


velopni: make many of us feel 
like overexposed goldfish every time 
we walk out into our yards. For bet- 
ter Or worse, many of our homes 
take up most of their lots. What’s left, 
typically, are narrow strips ot ground 


in front, side yards barely wide 


enough to walk through, and back- 
yards that feel like the stage in an 
amphitheater because neighbors on 
both sides can peer down from 
their second-story windows. No won- 
der, despite our coveted Western 
weather, we’re reluctant to venture 
into such gardens. In settings like 
these, even lighting the barbecue 
feels like a performance. 

It doesn’t have to be that way. The 
goldfish bowl suggests the solution. 
If fish have a few retreats within their 
glass bowls where they can go to 
escape the public eye, they’re happy; 
you don’t have to build a wall around 
the whole aquarium. Humans are the 











same: We don’t need to be total 
enclosed to enjoy privacy. In fact, in) 
small yard, total enclosure can see 
like imprisonment. And the chan 
to peek out at the world from jj»), 
veiled hideout makes you feel lil}: ,. 
a kid in a treehouse again. You Cé)))). 
see them, but they can’t see yo! 
Delightful. 

Here are some ways to crea) 
private hideouts within a “fishbow) »., 
garden. 


Front-yard screening Bi: 
When Billy Spratlin and Ald 
Kochnuk created a semihidden di 
ing alcove in their front yard nif) 





| e 

3 palms in large pots provide leafy screening where it’s needed most— above 
t 

ifence—in this Newport Beach courtyard patio. DESIGN: Linda Jacques. 


Privacy solutions 


A. Screen of clipped hedge blocks neighbor's view. 
3. Vine-covered arbor blocks views from 
second-story windows next door. &é 
. Layers of plants—pillowy perennials, A 
shrubs, and small trees—create privacy and fia ee) ; 
poften a fence or wall. , 
D. Low-level shrubs can conceal fa 
he trunks of mature trees. Oy 
. Fence shields you from view Go ‘ 
en itis slightly higher than eye ae 
evel, or approximately 6 feet 
all. To add privacy without 
extending a fence, mount 4 
a trellis on top. a 
. Single tree 
placed at the front 
Oorner of a driveway blocks 
iews of an entry. 
G. Berm, a mound of soil planted with 
= ground covers, low-growing shrubs, and perhaps a 
=)small tree, provides privacy from the street. 


























years ago, they started a trend in 
Bayshores, their Newport Beach, Cal- 
ifornia, neighborhood. As is typical in 
properties close to the beach, lots in 
this community are tiny. Yet, with the 
help of Tustin, California-based land- 
scape architect Dale Waldo, they were 
able to carve out a delicious retreat in 
a pocket-size space (shown on page 
92). The curved wall-planter that 
wraps around the dining area is only 
waist-high. But the judicious place- 
ment of plants—a strawberry tree in 
the planter and several liquidambars 
screening a corner—makes the space 
surprisingly private. “It feels shel- 
tered without seeming unfriendly,” 
says Spratlin. Other Bayshores home- 
owners have copied the front court- 
yard idea since, he says. 

Linda and Russell Jacques, who 
also live in Bayshores, took a differ- 
ent approach with their front yard. 
Linda’s main concern was making 
the shallow space feel more like a 
garden. The Jacques have a corner 
dining nook and a side patio (see 
photo at left) that overlook this area. 
They wanted to see greenery and 
flowers from these vantage points, 


not pavement and cars. “But this is a 


neighborly 
Linda, “and we didn’t want to 
look unwelcoming.” Jay Ro- 


community,” says 


driquez of Upper Crust Land- 

scaping solved the problem 
through strategically placed berms 
and multitrunked pink melaleuca 
trees. The Jacques have the screening 
they want now but haven’t walled 
themselves off from their neigh- 
bors—and they have a prettier view, 
says Linda. 


Backyard retreats 

Often, the easiest way to create a re- 
treat in the backyard is to extend the 
living space immediately outside the 
house with hardscaping, then screen 
off the resulting outdoor room with a 
vertical structure. A pergola topped 
with vines to block overhead views is 


a typical solution; a framework of 
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Before you begin, 
some tips 


e Determine what you want to block 
out or be shielded from. 

e Evaluate how plantings and addi- 
tional structures will affect your 
neighbors, patterns of sun and 
shade in your garden, and any 
views you want to preserve. 

e Find out exactly where the bound- 
aries of your property are, SO you 
don’t end up building or planting 
on your neighbor's property. 

eCheck local ordinances and 
easements that could affect your 
plans. Many communities have 
guidelines to protect solar access 
or views. 

e Any structures or plantings on the 
property line belong to you and 
your neighbor. So before you be- 
gin, discuss changes you want to 
make with your neighbor. If con- 
struction or planting you do on 
your property affects the health of 
plants on your neighbor's property, 
you could be liable for damages. 


planter boxes topped with a trellis 
might be another. The illustration on 
page 93 shows others. 


Side-yard solutions 

The side yards in many new tracts 
aren’t yards at all—they’re barely 
walkways. But even if they aren’t us 
able as garden space, they can’t be ig- 
nored because, from some rooms, 
they constitute the entire view. Find 
some way to “green up” these areas. 
At the Jacques home, for instance, 
Rodriquez suggested a row of king 
palms in large pots be placed in front 
of the fence. 

Creating privacy within confined 
spaces is, admittedly, a challenge. 
But if a goldfish can find escape 
from the public eye within its tiny 
glass globe, we can create privacy in 
a garden. @ 









TOP: A low berm, planted with a pink melaleuca tree, screens the corner of Linc} Bear 
i 


and Russell Jacques’ property, as well as their courtyard gate, from the street. Rt 
ABOVE: View from the gate shows how the tree, and the low berm it grows on, 


ie 


reel 


help block out the street and the houses beyond it. 
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You share more than your home with them. You 
re little pieces of yourself. Secrets, hopes, dreams. 
“gen your half-baked political opinions. You coo 


hem like newborn babes. Soothe them with the 


Senter. Your self-doubt. And your 
| ilty, chlorophyl-stained hands. 4 
M@ You tried to do the right thing. 
Merely, everyone knows that. Nevertheless,% 
e road to the compost pile is paved with 
od intentions. Keeping your plants alive 
d thriving requires a lot more than a smile, 


quip, and a few choruses of “Kumbaya.” 


That yellowing between the veins on the Ficus 
Yaustica. Is it manganese deficiency? Or viral disease? 
0 I give her a dose of iron chelate? Or has the time 
Mme for breaking out the shovel and the Book of 
wgommon Prayer? Is she going to pull through, doc? 

That all depends in large measure on how well 
i bu understand what your plants are trying to tell you. 
| Stay alert and sensitive to their needs. Watch for 
pe early, little signs of danger. And intervene before 
‘fg trouble starts. It’s that knack for (dare we say it?) 
‘pping trouble in the bud that separates a true 


ardener from one who just dresses up an unhealthy, 
















- You talk to your plants, 
put have you ever stopped 
to listen to them? 





neglected garden with a menagerie full of silhouette 
animals and a village full of wee cement gnomes. 

If you want to become, or stay, one of the former, 
you have plenty of work and study cut out for you. 
Fortunately, there’s friendly, professional 
help available right in your 

community—at your local 


Orchard Supply Hardware? 


» Visit our nurseries and you'll 


Sacramento and everything. They re 

like plant-whisperers. They love this 

stuff. And they love to talk about it, too. 
Sometimes a plant is too far gone even 


7 for all our knowledge and resources. In that 


requires knowledge. And a whole lot of it. eee sad case, there’s the emotional (that’s not to 


say financial) solace you'll receive from our exclusive 
lifetime plant guarantee. Assuring you that you're not 
alone. We’re here. And your replacement plant is free. 
So love can bloom again. 
For 70 years, Orchard has been there. Helping 
Californians make the most of their homes and gardens. 
Doing it with this idea: Customer service means having 


the things people need and offering them the help 


they want. There are over 6,000 items in every OSH 


Ce 


nursery, and the people who 


know how to use them. Visit 





us or log on to www.osh.com. 
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CHARLES MANN 


ave you ever looked sky- 
ward to see a break in the 
clouds with sunlight stream- 
ing through, then followed 
that stream with your eyes 
to find its golden light bathing a spot in 
your garden? Sunlight makes plants shim- 
mer and shine, and seeing a sunlit garden 
all dewy, fresh, and golden brightens your 
day. « A patch of yellow flowers or foliage 
is like a spot of sunshine: It draws your 
attention while warming and illuminating a 
quiet corner. After the sun goes down, 
pale yellow flowers don’t disappear into 
dark shadows. Instead, they linger in 
twilight and glow by moonlight. ¢ Almost 
any color, including green, red, and or- 
ange, combines well with yellow. Blue and 
yellow are a classic pairing. If you’ve been 
schooled in the haughty old aphorism 
“yellow with pink will always stink,” just 
thumb your nose at stuffiness and give it a 
try. The combination, especially in spring, 
is as cheerful as a picket fence skirted 
with primroses. Throw in some foliage of 
soft blue, white, and green for color that 
sparkles with the freshness of a new sea- 
son. (Remove yellow from that mix and 
the palette of pastels would go flat.) ¢ This 
month, nurseries throughout the West are 
flaunting plants whose yellow flowers or 


foliage can brighten your garden in spring, 
summer, fall, or winter. The photographs 


on these pages show some ways to use 
them. There’s still enough time to plant 
before the summer heat sets in. As the 
plants grow, you can bask in your own 
spot of sunshine. 


Yellow flowers brighten this 
perennial planting in the 
Santa Fe garden owned by 
Elspeth Bobbs. They include 
(clockwise from left) feathery 
plumes of goldenrod 
(Solidago), lemon yellow 
daylily (Hemerocallis), and 
yarrow (Achillea). Their 
companions are orange 
daylily, pink-flowered yarrow, 
and lavender German statice 


(Goniolimon tataricum). 
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Daylily (Hemerocallis) 





Asteriscus maritimus 











‘Valentine’ sunflower 


21 sunshine 
plants 


Thousands of great plants. 
have yellow flowers or fo- 


liage. Here we list 21 of our 


favorites. But don’t limit 
yourself to our choices— 
half the fun is making your 
own discoveries! 


Flowers 

¢ Asteriscus maritimus, 
sometimes called gold 
coin. Perennial. A tough, 
reliable plant, loaded with 
yellow flowers; great in 
Mediterranean gardens. 
Blooms over a long sum- 
mer season. Grows 1| foot 
tall, spreads to 4 feet. Full 
sun. Sunset climate zones 
9, 15-24. 

* Coreopsis grandiflora. 
Perennial. Produces bright 
yellow blooms over a long 
summer season. Very 
tough and drought resis- 
tant. For large semidouble 
blooms, look for ‘Sun- 
burst’ and ‘Early Sunrise’. 
Grows 1 to 2 feet tall. Full 
sun. Zones 2-24, H1-H2. 
* Coreopsis verticillata. 
Perennial. A prolific sum- 
mer bloomer—stops traffic 
in late spring and summer 
gardens. ‘Moonbeam’ has 
pale yellow flowers; 
‘Zagreb’ has golden yellow 
blooms. Grows 212 to 3 
feet tall. Full sun. Zones 
1-24. 

* Crocosmia ‘Solfatare’. 
Corm. Bladelike leaves are 
bronze, with pale orange- 
yellow flowets appearing 
on spikes. Grows to 2 feet 
tall. Full sun to partial 
shade. Zones 4-24. 

* Crown imperial (Fritil- 
laria imperialis). Bulb. 
Produces a startling spire 


of bell-shaped flowers in 
mid- to late spring. Grows 
3’ to 4 feet tall. Full sun 
or light shade. Zones 1-7, 
14-17. 

* Daylily (Hemerocallis). 
Perennial. Blooms over a 
long summer season. Many 
varieties have yellow flow- 
ers—‘Buttered Popcorn’ 
and ‘Jen Melon’, for in- 
stance. Tiny ‘Stella d’Oro’ 
is a star for the corners of 
beds or the front of a bor- 
der. Named hybrids grow 
1 to 6 feet tall. Full sun to 
light shade. All zones. 

° Fernleaf yarrow (Achillea 
filipendulina). Perennial. 
Blooms mid- to late sum- 
mer. For richest yellow 
flowers, look for ‘Gold 
Plate’ and ‘Coronation 
Gold’. Both are beautiful in 
borders with blue delphini- 
ums, red-hot pokers 
(Kniphofia uvaria), and 
Shasta daisies. Grows 3 to 
5 feet tall. Sun. Zones 
1-24, Al—A3. 

* Goldenrod (Solidago). 
Perennial. Flowers are 
large plumes of gold in 
midsummer. Happiest in 
not-too-rich soil. Good 
meadow planting with 
Michaelmas daisies and 
black-eyed Susans. Grows 
1 to 3 feet tall, sometimes 
more. Full sun to light 
shade. Zones 1-11, 14-23. 
* Helianthus multiflorus. 
Perennial. From midsum- 
mer to frost, plant is filled 
with rich yellow 3-inch 
flowers, good for cutting. 
Grows in a clump to 5 feet. 
Full sun. Zones 1-24. 

* Jerusalem sage (Phlomis 
fruticosa). Shrubby peren- 
nial. Holds its yellow flow- 
ers for a long spell in mid- 
to late summer. Grows to 


4 feet. Full sun, but wi 
tolerate light shade. 
Zones 3b-24. 

* Kangaroo paws 
(Anigozanthos flavidus 
Evergreen perennial. 
Blooms from late spring 
fall if spent flower spike; 
are cut down. A strong 
plant for vertical struct 





























in the garden. Grassy 

leaves reach 3 feet, flov 
spikes go to 5 feet. Full 
sun. Zones 15-24. 3 
¢ Lantana (L. montevid 


» 


sis). Evergreen shrub 

grown as an annual in c 
climates. Blooms throug 
out summer. ‘Sunburst’, 
‘Spreading Sunshine’, an 
‘Gold Rush’ are strong ye 
lows. Creeping branches} 
spread 3 to 6 feet over 
ground. Full sun. Zones 
8-10, 12-24, H1-H2. 
* Ligularia stenocephal 
‘The Rocket’. Perennial. | 
Robust flower spike sho 
up 5 feet or more in ear 
summer. Flowers last 
longest when plants get ¥ 
afternoon shade. Zones | 
1-9, 14-17, A2-A3. | 
* Moneywort, creeping | 
Jenny (Lysimachia num- 
mularia ‘Aurea’). Perenn 
ground cover. Forms 
ground-hugging mat wit! 
runners up to 2 feet long} 
makes a handsome gold 
carpet under perennials 
and shrubs. Leaves stay 
yellowish gold unless 
knocked back by frost. At 


* Strawflower (Helichrys|¥\\ 
um bracteatum). Summ« 
annual. Yellow varieties 2) 
‘Cockatoo’, ‘Dargan Hill | 


jlow-flowered kangaroo paws (Anigozanthos) edge these raised beds in Southern California, 


ere they mingle with lavender-flowered society garlic, chocolate-colored New Zealand flax, 


d grasses. DESIGN: Judy Kameon, Elysian Landscape, Los Angeles. 


en foliage. Flowers dry 
autifully and keep well. 
ows 2 to 3 feet tall. Full 
. All zones. 
Sunflower (Helianthus 
ynuus). Annual. Flowers 
me in a range of sunny 
lors, from pale yellow to 
ep golden yellow to ma- 
»gany. Plants range from 
0 10 feet tall. Full sun. 
zones. 


pliage 


corus gramineus 


?gon’. Grassy perennial. 
liage is bright yellow 


until cut down by frost. 
Grows well in boggy soil. 
Clumps reach 10 inches 
tall. Full sun. Zones 
3b-10, 14-24. 

* Carex elata ‘Aurea’ 


(‘Bowles Golden’). Sedge. 


Bright yellow foliage all 
year. Grassy clumps are 
2 feet tall. A bright, glow- 
ing yellow grass for sun 
or partial shade. Zones 
2-9, 14-24. 

* Golden oregano (Orig- 
anum vulgare ‘Aureum’). 
Bright golden foliage in 
spring turns to green by 


late summer and fall. 
Grows about 1 foot tall, 
sometimes more. Full sun 
to part shade. Zones 1-24. 
* Golden sage (Salvia 
officinalis ‘\cterina’). 
Perennial herb. To 2'2 
feet. Full sun. Zones 2-24, 
H1-H2. 

* New Zealand flax 
(Phormium tenax ‘Yellow 
Wave’). Big, bold perennial. 
Swordlike leaves can reach 
5 feet tall. Full sun or light 
shade. Zones 7-9, 14-24, 
H1-H2 (regrows after 
freezes in zones 5-6). 


STEVEN GUNTHER 


‘Yellow Wave’ Phormium 


Golden oregano 
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Across the 
West: 12 great 
national parks 

and monuments 
where you 
won't have to 







HEY ARE THE WEST’S untapped treasures, 


national park gems that get a fraction of the visita- 





tion seen by better-known destinations such as 
the Grand Canyon, Yellowstone, or Yosemite. Yet 
these unheralded parks offer all the grandeur 
and drama of their more famous cousins: giants of the 
ancient forest, mysterious caves, sun-warmed islands, 
stand in line and geologic marvels. m This guide takes you to terrific 


but comparatively unknown parks—many get fewer 











than 100,000 visitors annually. 
Those parks that do get more visi- 
tors are typically larger, but even 
the busiest ones received less than 
a tenth of the 4,800,000-plus travel- 


ers who packed the Grand Canyon 





last year. # Keep in mind that week- 
end and holiday use will always 
be higher than midweek, and 
you'll have to plan ahead to 
get a camping space at some 
smaller destinations. But if 
you’re craving a taste of nature 
along with a generous helping 
of solitude, our roundup of 


parks is a 12-course feast. 


32001 
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Canyonlands National Park, near Moab,Utah 


ramatically eroded from 
527 square miles of col- 
orful southeastern Utah 
sandstone by the Col- 
orado and Green Rivers, rugged 
and remote Canyonlands is a geo- 
logic wonder. The park is sliced 
into four districts, of which the Is- 
land in the Sky, an elevated mesa, 
is the most accessible—you can 
view the canyon floor 2,200 feet 
below through Mesa Arch, or gaze 
into Upheaval Dome from atop 


kid-friendly Whale Rock. How you 


explore the rest of this rugged 
park—by foot, mountain bike, or 
raft—will be determined by your 
stamina and sense of adventure. 
WHERE: The Island in the Sky dis- 
trict is 35 miles southwest of 
Moab via U.S. 191 and State 313. 
WHEN: Open year-round; the 
weather is best in spring and fall. 
cost: $10 per vehicle. 

SERVICES: There’s a visitor center 
in the Island in the Sky district 
(435/259-4712). Limited camping 
on a first-come, first-served basis 
at Willow Flat ($5). Nearby Moab 
has a full range of motels and 
eateries; contact the Grand 
County Travel Council (800/635- 
6622 or www.discovermoab.com). 
ACTiviTIES: The easy '/2-mile 
round-trip hike to Mesa Arch, lo- 
cated on the eastern lip of the 
mesa, begins 6 miles south of the 
Island in the Sky visitor center. 


Bulbous Whale Rock—a towering © 


sandstone formation longer eT 
a football field that kids can scam- 
per across—and its '/2-mile access 
trail are a 5-mile drive west of the 
Mesa Arch parking lot. 
CONTACT: (435) 719-2100 or 
Wwww.nps.gov/cany. 

— Kurt Repanshek 


PHOTO: SCOTT T. SMITH/DANITA DELIMONT AGENCY 
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YNAI 
mbassadors from another 
time” is how John Stein- 
beck described redwoods 
in Travels with Charley. 
Redwood National and State Parks 
ontains thousands of such ambas- 
sadors. In fact, it’s home to some of 
he world’s tallest and oldest trees. 
Shaped like a gnarled finger, the 
ark covers some 105,000 acres and 
7 miles of coastline near the Califor- 
ia-Oregon border. Redwood Na- 
nal Park is unique, as it’s managed 


‘oncert with Prairie Creek, Del 


UNSET 


Norte Coast, and Jedediah Smith 
Redwoods State Parks. 

Bisected by U.S. 101, the park is 
easy to zoom through. Take your 
time and the place will quickly reveal 
herds of elk, misty 
canyons, ancient trees. 


its wonders: 


Ranger Philip Rovai suggests I take 
the scenic, winding drive down Davi- 
son Road for a short walk up Fern 
Canyon as well as for the likelihood 
of spotting Roosevelt elk. First I join 
him on a hike into magnificent Stout 
Grove, by the Smith River’s teal wa- 


ters. Towering above us are coil 
redwoods, or Sequoia sempervire® |; 
which can live up to 3,000 yea) 
“Stand next to a massive redwed 
and just look up—you feel small 
the world, like when you gaze ufit) 
the stars at night,” Rovai says. il 
Along U.S. 101 north a 
Eureka. 
: Open year-round; April throw 
October is best. 
$2 day use. | 
For maps, visit the R/- 
wood Information Center off | 





May is when wild 
rhododendrons 
bloom in the 


redwoods, and it’s 
the hiking 
season’s last gasp 
at Organ Pipe. 


1 south of Orick (707/464-6101, ext. 
‘65). There are 335 campsites ($12; 
090/444-7275). For lodging, contact 
ye Crescent City/Del Norte County 
mamber of Commerce (800/343- 
500 or www.northerncalifornia.net). 
TiviTiEs: In Prairie Creek Red- 
-§oods, hike the .7-mile Fern Canyon 
»op. From U.S. 101, take Davison 
4. (unpaved, but drivable) 8 miles 
» its end; en route, you may see 
‘posevelt elk. The '/2-mile Stout 
rove Trail is off Howland Hill Rd. in 
-dediah Smith Redwoods. 
PNTACT: (707) 464-6101 or www. 
Ps.gov/redw. — Lora J. Finnegan 





n the spring, a visit to Organ Pipe Cactus National Monument in southwest- 

ern Arizona provides a tonic for the senses. Clusters of tall green cactus— 

they really do look like parts of a pipe organ—cover broad hills that form a 

rocky pillow at the base of volcanic mountains. Being able to look across 
517 square miles of the Sonoran Desert and see virtually ne sign of human in- 
trusion is a refreshing bonus. 

Organ Pipe is quintessential Sonoran Desert terrain, a landscape of cactus 
and creosote bush interspersed with jagged mountains and laced with thickets 
of mesquite, ironwood, and palo verde trees. Most of the organ pipe cactus in 
the United States are found within the monument’s borders. 

Animals and plants are easily viewed from two scenic loop roads. Both are 
winding and slightly hilly, unpaved but well graded. Ordinary cars do fine, but 
both roads are unsuitable for motorhomes over 25 feet long. 

WHERE: The park is approximately 145 miles southwest of Tucson. Take State 
86 west to State 85; the visitor center is 12 miles south. WHEN: Open year- 
round: November through April is best. cost: $5 per vehicle. SERVICES The 
visitor center is open 8-5 daily. A campground ($10) is located 1'/2 miles south 
of the visitor center. For information on motels and RV parks in Lukeville and 
Ajo, contact the Ajo District Chamber of Commerce (520/387-7742 or 
www.ajoinaz.com). ACTIVITIES: Ajo Mountain Dr. is only 21 miles long ana is 
partly made up of a one-way loop. It takes half a day to drive 53-mile-long 
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rto Blanco Dr. To see the entire 
p of Puerto Blanco and Quito- 
uito (a spring-fed pond abundant 
ird life) on the other side, you 
st head north on a one-way road 
the visitor center. There have 
n thefts at Quitobaquito, so lock 
vehicle. 

o Verde Trail is a 2.6-mile round 
that connects the visitor center 
the campground. Estes Canyon-— 
Pasture Trails make up a steeper, 
re demanding 4.1-mile round trip 
t passes an unusual outcropping 
obsidian and ends on a high 
teau with a panoramic park view. 
NTACT: (520) 387-6849 or www. 
.gov/orpi. — Sam Negri 


OJAVE NATIONAL 
=5-AVE. 
ker, CA 


he Mojave Desert is the 
California equivatent of fly- 
over country—those end- 
less expanses seen from 
,000 feet on cross-country flights. 
ry weekend, thousands of people 
d into the great emptiness of the 
jave between Los Angeles and Las 
. Few ever stop. 

Unlike attractions in more tradi- 


nes and Cima Dome—one of the 
rid’s largest Joshua tree forests) 
spread far and wide over 1.6 mil- 
m acres. But space and distance 
part of the Mojave experience. 
From the interstate at 75 mph, it 
y appear bare and lifeless. But if 
uu catch the Joshuas in bloom or a 
nset that colors the land in purples 
d reds, you'll never just race 
ugh without thinking of stopping. 
ERE: Between Los Angeles and 
Vegas with access from Inter- 
es 40 and 15. 

EN: Open year-round; late Octo- 
f through May is best. 

ST: Free. 


SERVICES: Hole-In-The-Wall Camp- 
ground has 35 sites, and Mid Hills 
Campground has 26 ($12, first come, 
first served). Lodging is available at 
Barstow, Needles, and Baker. Primm, 
Nevada, offers Las Vegas-style resorts 
(800/386-7867). An information cen- 
ter is located off I-15 in Baker (72157 
Baker Blvd.). 

ACTIVITIES: Two drives offer a good in- 
troduction to the preserve and hiking 
access. From I-40, take Kelbaker Rd. 
past the dramatic formations of the 
Granite Mountains. At 14 miles, a side 


road leads 3 miles to Kelso Dunes; a 3- 
mile round-trip hike leads to the 700- 
foot dune summit. Back on Kelbaker 
Rd., it’s 8 miles to Kelso Depot; the 
road continues 35 miles northwest 
past cinder cones and lava beds to I- 
15. From Kelso Depot, the Kelso-Cima 
Rd. runs northeast to Cima. Six miles 
north of Cima (or 11 miles south of I- 
15) on Cima Rd. is a marked trailhead 
for a moderate 4-mile round trip on 
Cima Dome to Teutonia Peak. 
CONTACT: (760) 733-4040 or www. 
nps.gov/moja. — Matthew Jaffe 


GREAT BASIN NATIONAL PARK, Baker, NV 


t’s easy to understand why Great Basin National Park is one of the coun- 
try’s least-visited natural treasures: Just off U.S. 50, the Loneliest Road in 
America, it’s not near much except the Nevada-Utah border. Those who do 
make the effort to explore the park will find exquisitely formed caverns, 


4,000-year-old bristlecone pines, and the continent’s southernmost glacier. 
At Lehman Caves, sign up early for one of the guided tours through an 
otherworldly half mile of stalactites, stalagmites, and twisting, straw-shaped 


helictites. Bring a sweatshirt, as the cave is a constant 50°. 
Afterward, drive 12 steep, curvy miles to the top of Wheeler Peak Scenic 


Drive, where there are a variety of hikes to suit all abilities. 
The Alpine Lakes Trail leads 2.6 miles to Stella and Teresa Lakes, which 
would appear more at horne in the Rocky Mountains. Hike the Bristlecone- 
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Glacier Trail, and within 2 miles 
you'll reach a grove of bristlecone 
pines, among the oldest living trees 
on Earth. Between 3,000 and 5,000 
years old, these trees are testimony to 
spartan living under harsh condi- 
tions. A mile farther up, the trail is 
surrounded by the 1,500-foot-tall 
walls of 13,063-foot Wheeler Peak. 
WHERE: On U.S. 50 near the Nevada- 
Utah border, turn south 5 miles on 
State 487; at Baker head west 5 miles 
on State 488 to the park. 

WHEN: Visitor center, Lower Lehman 
Campground, and Lehman Caves 
open year-round; high country open 
May into October. 

COST: Free. 

SERVICES: Camping in the park’s 104 
sites costs $10 per night. Baker offers 
basic supplies (no gas) and a motel. 
ACTIVITIES: Caves are next to the visi- 
tor center; tours take 30, 60, or 90 
minutes and start at $2. 

FY!: Wheeler Peak Scenic Dr. is too 
steep and curvy for most RVs. 
CONTACT: (775) 234-7331 or www. 
nps.gov/grba. — Brian Beffort 





NORTH CASCADES 
NATIONAL PARK, near 
Sedro-Woolley, WA 


he North Cascades National 
Park Service Complex, the 
only such designation in 
the system, is made up of 
three parts: the Ross Lake and Lake 
Chelan National Recreation Areas and 
the North Cascades National Park— 
684,313 acres in all. It is connected to 
a jigsaw puzzle of other wild areas 
that add up to some 1’ million acres 
of pristine land. On the west side of 
the park is lush rain forest. The east 
side is dry ponderosa and lodgepole 
pine country. 
WHERE: North Cascades is 52 miles 
east of Interstate 5 along State 20. 
WHEN: Open year-round. State 20, 
however, is closed in winter at mile- 
post 134 near the park’s eastern 
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boundary; it’s usually open from mid- 
April until mid-November. The road 
is busiest July through September. 
cost: Free. You need a Northwest 
Forest Pass (check at the visitor cen- 
ter) to park at some trailheads. 
SERVICES: Visitor center is just off 
State 20 on the west edge of the vil- 
lage of Newhalem at milepost 120. 
There’s camping near Newhalem 
at Goodell Creek Campground ($10) 
and Newhalem Creek Campground 
($12). Up on Diablo Lake, there’s 
Colonial Creek Campground ($12). 
There are two resorts within the 
park: North Cascades Stehekin Lodge 



















































(509/682-4494 or www.stehekin.co j 
and Ross Lake Resort (206/386-44 
or www.rosslakeresort.com); both a 
only accessible by boat or foot. Lod 
ing and dining are plentiful in Sedr| 
Woolley and Marblemount on tl 
west side and Winthrop on the east.) 
For information, contact the fc) 
lowing: Marblemount, North Ca) 
cades Chamber of Commerce (36! — 
873-4432 or www.marblemount.com! x 
Sedro-Woolley Chamber of Cot\” 
merce (360/855-1841, 888/225-8365, | 
www.sedro-woolley.com), and Winthrc 
(509/996-2125, 888/463-8469, or ww 
winthropwashington.com). 


o, 






TIVITIES: The local power com- 
pny, Seattle City Light, offers a boat 
sur of Ross Lake in July and August 
shu-Mon; 206/684-3030). 

At Washington Pass Overlook, park 
yur car and take the paved trail to 


» upper, eastern terminus for the 
unoramic view out to Liberty Bell 
ountain and into the beginning of 
ethow Valley. 
£ Backcountry camping permits 
'wailable from the Wilderness Infor- 
‘ation Center; 360/873-4590, ext. 
)) are required. 
PNTACT: (360) 856-5700 or www. 
IS.ZOv/noca. — Steven R. Lorton 


a 





Seen from 
Easy Pass, 
rugged 
Fisher Basin 
in North 
Cascades 
National Park 
invites 
backcountry 
hiking. 


ALAN MAJCHROWICZ 


MORE UNDISCOVERED PARKS 


PACIFIC NORTHWEST 


mA fascinating passageway 
into the underworld beckons in 
southwestern Oregon. Enter it 
and leave behind the mountain- 
top perfume of hot firs, plung- 
ing into the 41° cavern. Ona 
90-minute guided tour, explore 
its narrow tunnels, lofty cham- 
bers, and mineral formations, 
both glorious and ghoulish. 
NHERE: Oregon Caves are at 
the end of State 46, 20 miles 
southeast of Cave Junction. 
WHEN: Hiking trails open 
year-round. Ranger-led tours 
are offered on the hour, half 
hour, and quarter hour, de- 
pending on the season. Dur- 
ing summer, avoid waits of up 
to two hours by arriving before 
11 or after 5; call ahead for 
times of first and last tours. 
IST: Tours $7.50. 
SERVICES: Get area informa- 





tion at the visitor center on 
State 46. At press time, it was 
uncertain whether lodging and 
a cafe near the caves would 
be open; call for an update. 

ITIES: Go on a cave 
tour, picnic, or explore the 
day-hiking trails. Call for avail- 
ability of special candlelight 
tours, children’s tours, and off- 
path cave tours. 

Tour is not for claustro- 
phobes or people unable to 
climb more than 500 stairs, 
some wet and steep. Children 
must be at least 42 inches tall. 
Dress warmly. RVs and trailers 
not advised on State 46. 

TACT: (541) 592-2100 or 
www. nps.gov/orca. 

— Alan Phinney 





g Located in southeastern 
Washington north of the Tri- 
Cities (Richland, Pasco, Ken- 
newick), this newly established 
park preserves the last non- 
tidal free-flowing stretch of the 
Columbia River in the United 
States. The monument is 
within the Hanford Site, which 
was established in the 1940s 
to help develop the first nu- 
clear bombs. Hanford Reach 
includes some of the Colum- 
bia River’s best salmon- 
spawning waters as well as 
shrub-steppe ecosystems and 
the 400-foot-high White Bluffs. 
The best way to explore is on 
a jet boat tour. 
WHERE: About 60 miles north 
of Richland off State 24. 
NHEN: Open year-round; best 
spring through early fall. 
COST: Free. 
2VICES: There’s no visitor 
center; try the Tri-Cities 
Visitor & Convention Bureau 
(800/254-5824 or www. 
visittri-cities.com). 
Columbia River 
Journeys (509/734-9941, 
888/486-9119, or www. 
columbiariverjourneys.com) 
offers jet boat tours out of 
Richland. Cruising to the 
White Bluffs, you’re likely see 
deer, coyotes, herons, and 
white pelicans. 
(509) 371-1801. 
— Karl Samson 


CALIFORNIA 


mw The Channel Islands offer a 
glimpse into Southern Califor- 
nia’s past. Incorporating five 
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undeveloped islands (out of 
eight) with empty beaches, 
hidden coves, and great ex- 
panses of rolling hills, the 
park recently received 8,000 
acres on Santa Cruz Island 
from the Nature Conservancy. 
WHERE: The Channel Is- 
lands are located off the 
Southern California coast. 
Access is by boat or plane. 
WHEN: Open year-round. 
Cost: Visitor center is free. 
SERVICES: Lagomarsino 
Visitor Center is at 1901 
Spinnaker Dr. in Ventura. 
Free island camping with a 
$2.65 reservation fee 
(800/365-2267). 

Boat transportation to the 
islands is out of Oxnard or 
Ventura through Island Pack- 
ers (805/642-1393 or www. 
islandpackers.com) and 
Santa Barbara through Truth 
Aquatics (805/963-3564). 
Costs range from $37 for 
day-trip ferry to Anacapa Is- 
land (about an hour from 
Ventura) to $413 for all-inclu- 
sive three-day tours to San 
Miguel Island (four hours 
from Santa Barbara). Chan- 
nel Islands Aviation (805/987 - 
1301) will fly you from Ca- 
marillo to Santa Rosa Island. 
ACTIVITIES: On the islands, 
you can hike, snorkel, kayak, 
and go whale-watching; 
there are guided nature hikes 
on Santa Cruz Island. Inter- 
pretive programs are given at 
the visitor center. 

CONTACT: (805) 658-5730 or 
www.nps.gov/chis. — M.u. 


SOUTHWEST 


El Morro National 

Monument, Ramah, NM 

w The monument’s sand- 
tone bluff sits along a busy 
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trail, and for centuries ex- 
plorers and passersby 
carved inscriptions into its 
walls. You can trace the his- 
tory of New Mexico through 
these carvings, which in- 
clude Native American petro- 
glyphs, ornate writings by 
early-17th-century Spanish 
explorers, and the signatures 
of 19th-century American 
soldiers. The mesa top is no- 
table for its geologic forma- 
tions and Indian ruins. 
WHERE: From Gallup, drive 
56 miles southeast via State 
602 and State 53. 

WHEN: Open year-round. 
cost: $4 per vehicle. 
SERVICES: There is a nine- 
site first-come, first-served 
campground ($5 May-Oct, 
otherwise free). The best 
choice for lodging and res- 
taurants is the town of 
Gallup (800/242-4282 or 
www.gallupnm.org). 
ACTIVITIES: The visitor cen- 
ter has exhibits and shows a 
15-minute video. The paved 
Yo-mile Inscription Rock Trail 
heads along the cliff base 
and offers good views of the 
historic scrawlings. The 2- 
mile Mesa Top Trail climbs 
steeply to the top of El 
Morro, where it passes two 
ruins sites. 

CONTACT: (505) 783-4226 or 
www.nps.gov/elmo. — M.u. 


Tonto National 
Monument, 

Roosevelt, AZ 

@ Nestled in a desert valley 
above Roosevelt Lake in 
central Arizona, the 1,120- 
acre monument features cliff 
dwellings that were once 
home to the Salado people. 
Visitors can walk through 
two masonry pueblos, both 


built between 1250 and 
1450. A %-mile trail leads 
uphill to the 20-room Lower 
Cliff Dwelling; the 40-room 
Upper Cliff Dwelling, open 
only via guided tours, is 11/2 
miles. up another trail. 
WHERE: From Phoenix, take 
State 87 northeast about 80 
miles to State 188, where 
you turn southeast and go 
35 miles to State 88. Turn 
east and drive 4 miles to 
the park. 
WHEN: 8-5 daily. Expect hot 
weather into September. 
cost: $3 per person. 
SERVICES: Visitor center 
has exhibits, bookstore, and 
audiovisual program; picnic 
area is /2 mile away. Camp- 
ing available at nearby Roo- 
sevelt Lake (520/467-2236); 
motels and B&Bs available 
30 miles away in Globe 
(800/804-5623 or www. 
globemiamichamber.com). 
ACTIVITIES: You can go on 
a guided walk to Lower Cliff 
Dwelling. Upper Cliff Dwelling 
tours are by reservation. Call 
ahead for schedules. 
CONTACT: (520) 467-2241 
or www.nps.gov/tont. 

— Nora Burba Trulsson 


COLORADO 


Florissant Fossil Beds 
National Monument, 
Florissant, CO 

m Less than 40 miles from 
modern Colorado Springs is 
an island of prehistory frozen 
in stone. Between 34 and 35 
million years ago, a combi- 
nation of mudflows, volcanic 
ash, and sediment from an 
ancient lake covered every- 
thing from the stumps of gi- 
ant sequoias (a tree species 
no longer found in Colorado) 


to tiny insects. 

The site has yielded fos 
sils of leaves, pinecones, | 
sects, fish, birds, and bor 
and teeth from several tyf 
of mammals. Until the cre: 
ation of the monument in - 
1969, paleontologists, am 
teur fossil collectors, and 
souvenir hunters removed 
tens of thousands of spec 
mens, but excellent exam 
ples are on view in the vis 
center. Just outside the de 
are two easy trails: a /2-m 
interpretive loop called A ° 
Walk Through Time, and é 
miler called the Petrified 
est Loop. Even the longes 
trail, the 4-mile Hornbek — 
Wildlife Loop, is not arduo 
as it winds through mead- 
ows and woodlands. 
WHERE: From Colorado 
Springs, head west on U.S 
24, then turn south on Tell 
County Rd. 1 for 2% miles 
the main entrance. 
WHEN: Open year-round. 
COST: $2 per person. 
ACTIVITIES: Hike eight tre 
have a picnic, or go to his: 
toric Hornbek Homestead. 
CONTACT: (719) 748-325¢ 
or Www.nps.gov/fifo. : 
SERVICES: A simple visito 
center has maps and basic 
displays. Nearest lodging | 
in the old mining town of — 
Cripple Creek, 17 miles 
south of the park on Flo! is- 
sant Rd.; contact the Cripf 
Creek Welcome Center, 
(877) 858-4653 or www. 
cripple-creek.co.us. 

— Claire Walt 


For more information at 


go to www.sunset. 
travel/parks.html @ — 
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weet endings 


ven grand desserts celebrate spring’s reddest, ripest fruit 


ElaineJohnson ¢ Photographs by James Carrier ¢ Food styling by Basil Friedman 


old-fashioned—and a bit stubborn—when it comes to straw- 
cries. | know that modern agriculture and global commerce have made 
wherries available even in mid-December, and those berries are fairly red 
d have decent enough flavor. But I also know that more thrilling fare is com- 
. So I wait—until April and May, when local fields are pumping out fruit, the 
ice drops, and at last the strawberries are deep red, tender, and intensely 
t. These are real strawberries. And I’m willing to forgo the wannabes all 
for them. * To capture strawberries’ peak-season flavor, first choose 

ooth, bright red ones with fresh-looking green caps. Then use them as soon 
possible. If you need to hold the berries a day or two, chill them in their 
es, loosely covered with plastic wrap. Wash with caps attached just before 
ing, then hull. For best flavor, serve raw berries at room temperature. 


up sides of a 10- to 11-inch tart pan 
with removable rim. 

3. Bake in a 300° regular or convection 
oven until golden, 25 to 30 minutes. 

4. Meanwhile, in food processor (no 
need to wash) or a bowl with a mixer 
on medium-high speed, whirl or beat 
remaining 2 tablespoons sugar, 1] 
tablespoon butter, egg white, and 
almond paste until smooth. Gently 
spread over bottom of tart crust. 

5. Return to oven and bake until crust 
is deep golden brown and almond 
paste mixture feels dry to touch, about 
15 minutes. Let cool on a rack. 

6. Arrange nectarines on almond filling 
in concentric circles around outside of 
tart, strawberries in the middle. 

7. Heat jam in a microwave-safe bow] in 
a microwave oven on full power (100%) 


Strawberry-Nectarine 
Almond Tart 


EP AND COOK TIME: About 1/4 hours 
KEs: 10 servings 


Ys cups all-purpose flour 
6 tablespoons sugar 


% cup (% lb.) plus 1 tablespoon 
butter or margarine 


1 large egg, separated 


%2 cup packed almond paste, 
broken into chunks 


“4 cups sliced firm-ripe nectarines 
(“4 in. thick; * lb.) 


“2 cups sliced strawberries 
(*4 in. thick) 


“3 cup strawberry jam 


In a food processor or bowl, 
bine flour and '4 cup sugar. Add "2 
p butter, cut into chunks. Whirl or 
b in with your fingers until fine 

mbs form. Add egg yolk; whirl or 
ix with a fork until dough holds 
ther. Firmly pat into a ball. 


Press dough evenly over bottom and 







until melted, about 1 minute, stirring 
after 30 seconds. Brush evenly over fruit. 
8. Chill until jam is set, about 1 hour, or 
chill airtight up to 6 hours. Remove pan 
rim and cut tart into wedges. 


Per serving: 288 cal., 44% (126 cal.) from fat; 
4.3 g protein; 14 g fat (6.9 g sat.); 38 g carbo 
(1.7 g fiber); 118 mg sodium; 49 mg chol. 


The secret ingredient to our 


shortcake’s tender texture is 


whipping cream in the dough. 


Melt-away Strawberry 
Shortcakes 


PREP AND COOK TIME: About 45 minutes 


NOTES: Prepare shortcakes through step 
4 up to 1 day ahead; let cool completely, 
then store airtight at room temperature. 


MAKES: 6 servings 


About 11/2 cups all-purpose flour 
About 7 tablespoons sugar 

1 tablespoon baking powder 

/4 teaspoon salt 


/s cup (% lb.) butter or margarine, 
in chunks 


12 cups whipping cream 
1 quart sliced strawberries 
(14 in. thick) 


1 


nN 


teaspoon vanilla 


1. In a bowl, mix 1 cups flour, % cup 


sugar, baking powder, and salt. Add 
butter and cut in with a pastry blender 
or rub in with your fingers until fine 
crumbs form. Add *% cup cream and stir 
with a fork until dough holds together. 


2. On a lightly floured board, knead 
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dough just until smooth, 3 or 4 turns. 
Coat board with more flour and roll 
dough into a 4- by 8-inch rectangle. 
With a floured knife or fluted cutter, 
cut into 6 equal rectangles. Space 
rectangles 2 inches apart on a 12- by 
15-inch baking sheet. Sprinkle evenly 
with 1 teaspoon sugar. 

3. Bake in a 3/5) segular or 350° 
convection oven until shortcakes are 
deep golden brown, 20 to 25 minutes. 
Let cool on sheet at least 15 minutes. 


4. As shortcakes bake, in a bowl, gently 
mix strawberries with 2 tablespoons 
sugar. In another bowl, with a mixer on 
medium-high speed, whip remaining 
4 cup cream, 1 tablespoon sugar, and 
vanilla until mixture holds soft 
mounds; cover and chill. 

5. With a serrated knife, split shortcakes 
in half horizontally. Set bottoms cut side 
up on plates. Mound strawberries and 
whipped cream on bottoms. Set tops 
cut side down on fruit and cream. 

Per serving: 472 cal., 55% (261 cal.) from fat; 
5.4 g protein; 29 g fat (18 g sat.); 49 g carbo 
(3.5 g fiber); 464 mg sodium; 94 mg chol. 


PREP AND COOK TIME: About 1 hour 
MAKES: About 1 quart 


2'2 cups strawberries, rinsed 
1 cup sugar 
1 cup sour cream 
12 cups half-and-half (light cream) 


2 teaspoons vanilla 


i; teaspoon almond extract 





Strawberry ice cream, tangy with sour 


cream, draws a smile. 
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1. Hull strawberries and place in a 3- to 
4-quart pan. Coarsely mash with a 
potato masher. Add '2 cup sugar and 
stir occasionally over medium-high 
heat until mixture begins to bubble, 2 
to 3 minutes. 


2. Nest pan in a bowl of ice water and 
stir often until cold, 5 to 10 minutes. 
Remove pan from ice water. 


3. Add remaining '2 cup sugar, sour 
cream, half-and-half, vanilla, and 
almond extract to berries; stir until 
blended (mixture will be streaked). 


4. Pour into an ice cream maker (1'%- 
qt. or larger capacity). Freeze according 
to manufacturer’s directions until 
mixture is softly frozen, dasher is hard 
to turn, or machine stops. 


5. Spoon out and serve softly frozen or, 
to scoop, freeze airtight about 3 hours; 
store airtight in the freezer up to 1 week. 
Per 2 cup: 235 cal., 42% (99 cal.) from fat; 
2.5 g protein; 11 g fat (7 g sat.); 32 g carbo 
(1.2 g fiber); 34 mg sodium; 29 mg chol. 


Shere Son en weer Incnhnarrtys 
‘ rawberryv-Khaspperrv Sod 
VYJUAWWEIL Y"INaS PyeEeiLy UYU 


PREP TIME: About 10 minutes 
MAKES: I serving 


In a tall glass (at least 16 oz.), layer 
scoops of firm strawberry-sour cream 
ice cream (1 cup total; recipe precedes) 
and '3 cup sliced strawberries (% in. 
thick). In a 1-cup measure, mix 2 
teaspoons each sugar and raspberry 
vinegar until sugar is dissolved. Add *4 
cup chilled club soda. Pour mixture 
over ice cream in glass. Serve with a 
spoon and straw. 


Classic so 
takes a tw 
with a sple 
of raspber' 
vinegar. SI 
berries ang 
strawber 
cream 
complete t 
treat. 


Per serving: 518 cal., 40% (207 cal.) from 
5.3 g protein; 23 g fat (14 g sat.); 75 gca 
(3.8 g fiber); 107 mg sodium; 59 mg chol 


Strawberry Streusel Sunda 


PREP AND COOK TIME: About 15 mint 


NOTES: This recipe is adapted fro 
creation by Leslie Revsin, a chef 
Driscoll’s berry growers in Watsonv' 
California from 1993 to 2000. ° 
strawberry—sour cream ice cream 
be frozen at least 3 hours to be f 
enough to scoop. 


MAKES: 6 servings 


1 quart strawberry-sour cream 
ice cream (recipe at left; 
see notes) 


3s cup coarsely chopped pecans 

“q cup (% lb.) butter or margarin 

“4 cup firmly packed brown sugg 
22 cups quartered strawberries 


Gingersnap cookies (optional 


1. Scoop firm ice cream into boy 
(1- to 1'-cup size). Place in freezer. 


2. In a 2- to 3-quart pan over medit 
heat, stir pecans in butter until gold 
beneath skins, 3 to 5 minutes. A 
brown sugar and stir until incorporat 
into butter, about 30 seconds. Remc¢ 
from heat and gently stir in strawberri 


3. Spoon berry mixture equally over | 
cream in bowls. Serve with gingersnaj 
Per serving: 476 cal., 51% (243 cal.) from f 


4.3 g protein; 27 g fat (15 g sat.); 57 g carb 
(3.7 g fiber); 131 mg sodium; 61 mg chol. 


nh 








Italian Swirl Dinnerware $8-$40 


Get in touch with your senses” Pier Imports 


pierl.com 
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Fold a free-form pastry over strawberries and rhubarb for a grand rustic pie. 


Strawberry-Rhubarb Pie 


PREP AND COOK TIME: About 1% hours 


MAKEs: 8 to 10 servings 


About 24 cups all-purpose flour 


About *4 cup sugar 
, teaspoon salt 
+ cup (*%% lb.) butter or margarine 


2 cups sliced strawberries (1/2 in. 
thick) 


2 cups sliced rhubarb (2 in. thick; 


about 7% lb.) 


2 teaspoon ground cardamom 


1.In a food processor or a bowl, 
combine 2 cups flour, 4 cup sugar, and 
salt. Cut all but 2 teaspoons butter into 
small pieces and add to flour mixture. 
Whirl or rub in with your fingers until 
fine crumbs form. Add 4 cup water; 
whirl or stir with a fork just until dough 
holds together. Pat into a smooth 5- 
inch round. Wrap airtight and freeze 


inti! slightly firm, about 15 minutes 
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Close dinner on a light note with 
berries suspended in jelled sweet 


Muscat wine. 





2. Meanwhile, in a bowl, gently 
strawberries, rhubarb, 2 cup sug 
tablespoons flour, and cardamom. 


3. On a lightly floured board, 

dough into a 14-inch round. Slide ¢ 
a 14- by 17-inch baking sheet; if do 
tears, press back together. 


4. Stir berry mixture; spoon ey 
onto pastry, leaving a 3-inch bo 

Fold dough border over edges of fi 
tucking to incorporate excess pastr 


5. Melt remaining 2 teaspoons butte 
a microwave-safe bowl in a microw 
oven at full power (100%), about 
seconds. Brush pastry rim with bu 
and sprinkle with 1 teaspoon sugar. 


6. Bake in a 375° regular or 
convection oven until pastry is broy 
and fruit bubbling, 40 to 45 minutes 


7. Let cool at least 30 minutes. Slic 


long metal spatula under pastry® 


release. Slide pie onto a platter. Sé 
warm or cool. Cut into wedges. 


Per serving: 302 cal., 42% (126 cal.) from ! 
3.5 g protein; 14 g fat (8.8 g sat.); 40 g car 
(1.6 g fiber); 202 mg sodium, 38 mg chol. 


Berry—Muscat Wine Goble} 
PREP AND COOK TIME: About 30 m 
utes, plus at least 1 hour to chill | 


NoTEs: Use a plain sweet Muscat w 
such as Bonny Doon Vineyard’s Vin 
Glaciére, or an Orange Muscat wi 
such as Quady Winery’s Essensia. 


MAKES: 4 servings 


cup white grape juice 
envelope unflavored gelatin 
tablespoons sugar 


= No 


cup Muscat dessert wine 
(see notes) 


1'2 cups sliced strawberries 
(4 in. thick) 


’, cup blueberries, rinsed 


1. In a 2- to 3-quart pan, mix gra 
juice, gelatin, and sugar. Stir Ov 
medium heat until gelatin and sug 
are dissolved, 3 to 4 minutes. 


2. Remove from heat and add wi 

Nest pan in a bowl of ice water and s 
often until mixture is cold and moun 
slightly on a spoon, about 20 minute: 


3. Remove pan from ice water and Sj) 
in strawberries and blueberries. 


4. Spoon mixture equally into 1- | 
1'2-cup wineglasses. Chill airtight un 
gelatin mixture is firm to touch, at lea| 
1 hour or up to 1 day. 


Per serving: 186 cal., 1.2% (2.3 cal.) from fal 
1.9 g protein; 0.3 g fat (0 g sat.); 29 g carbo 
(1.8 g fiber); 15 mg sodium; 0 mg chol. 


/ 





LIKE MOST SWEDISH SUPERMODELS, 
THEY CONSUME NEXT TO NOTHING. 


—— 


— * 


Since otir.debut in Sweden 50 years ago, ASKO has 
i" been designing and building water and energy- 
a efficient appliance models with superior cleaning 
n and cost savings. Supermodels, so to speak. 
: Today, conserving water and electricity is more 
. crucial than ever. And it’s still what makes ASKO 
~ » beautiful. Our front-loading. washers can save you 
nearly 15,000 gallons of water 'a.year and more than 
$150. in electricity over the average.top-loader. Add 
what jou'll save on detergent and bleach, and an 
ASKO washer can lower your costs about. $325 
annually.* Paired with our dryer, it’s-one.of the 


most energy-efficient laundry care systems money 

can buy. Our dishwashers will save you, too. In fact, 
we're the acknowledged leaders in energy-efficiency 
and water conservation. 

ASKO also provides superior washing and rinsing. 
Our laundry care systems feature a full-size load 
capacity, yet can be stacked or tucked snugly away 
under counters or in closets. And our washers and 
dishwashers are some of the quietest on.the market 

There has never been a better time to own an 
ASKO. So just call or visit our website. After all these 
years, we’re still models of conservation. 


Sn AS 
Yong Promises a J Gxogye 5 *Source: DOE and FIC test data using 392 loads of laundry and 322 loads of dishes per year and manufacturers’ 


wave t 


Owners Manuals and Energy Guides. Savings based on 19¢ per kWh average cost of electricity in California at time of printing 


BUILT TO LAST LONGER 


www.askousa.com 
800-367-2444 














living: 


Small is beautiful —again. More and more people are looking 


for ways to stretch space and resources. For some, it’s a necessity: High prices 


mean less house for the money. For others, it’s a reaction to the empty nest. 
For still others, it’s part of a quest for simplicity in a busy and crowded world. 


But there’s no reason living small has to mean not living well. Comfort and 


aesthetics are thoroughly compatible with a compact home. Indeed, limitation 
often breeds invention. Here are three examples—a comprehensive remodel 


in Los Angeles, an infill cottage in Northern California, and an off-the-grid 


cabin in Montana 





that show Western ingenuity at its best. 


Zen remodel: 1,700 square feet 


How do you create a dramatic sense of 
spaciousness within a basic 1,700-square- 
foot house? One answer, demonstrated by 
Los Angeles architect William Adams, is to 
treat the house as an elegant minimalist 
container. He “repacked” the modest, 
nearly square cottage- once the home of 
composer Gustav Mahler’s daughter, Alma, 
a sculptor—by replacing its small dark 
rooms with a single loftlike space lit from 
above by a giant clerestory skylight. The 
only major change to the exterior, the new 
skylight opens views to the hills. 

Adams used low walls to define the ma- 
jor spaces. Only the guest and master 
baths are fully enclosed, for privacy. The 
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latter space is really a compartment within 
the container: Translucent panels on sides 
and ceiling maximize daylight and empha- 
size the room’s abstract sculptural appear- 
ance, making It resemble an overscaled 
Rubik’s Cube. The posts and beams are 
exposed throughout the house, which 
adds to the elemental art studio character. 

The new floor plan is simplicity itself. 
The front door opens between the living 
area on the left and the kitchen (behind a 
perforated partition) on the right. Straight 
ahead is the master bath, which separates 
the master bedroom on the left and the 
guest room-study on the right. Adams had 
the hardwood floor refinished but left the 























How Westerners are 
combining comfort 

with character in minimal 
Square footage 


By Daniel Gregory 
and Peter O. Whiteley 





outline of the original walls intact in t 
floor as a nod to the house’s previo 
owner. It’s a nice touch, allowing memc 
to subtly flavor modernity. 

DESIGN: William Adams Architects, 
Venice, CA (810/458-9397) 


b 


! 


Tposed posts and beams and a large triangular skylight accentuate the openness of this compact remodel. The ple 


Hw one space flows into another, with only the translucent-walled master bathroom and the guest bathroom enc 
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As shown in the plan, the front door opens to 
the central living-dining space, which is 
flanked by the garage and the bedroom. High 
ceilings and a window wall in the living-dining 
area add to the sense of spaciousness. A 


bedroom storage wall and an open shower 


corner make every inch count. 





Infill house: 1,065 square feet (including garage) 


®@ Density is no longer a dirty word in 
some communities looking for ways 
to use land more efficiently. Where 
regulations allow, they create new 
building sites by “infilling”—that is, 
by subdividing large lots with existing 
homes, creating rear or side parcels 
where a smaller house can be 
added. One particularly thoughtful 
and cost-effective infill structure is 
this 1,065-square-foot home de- 
signed by San Mateo, California, ar- 
chitect Ellis A. Schoichet for a client 
who decided to rent out her larger 
house at the front of the lot and live 
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in a new structure at the rear. 

A V-shaped “butterfly” roof and 
carefully placed windows give the 
tiny structure both surprising airiness 
and a sense of privacy. Its attached 
garage doubles as a studio for its 
artist owner. 

Schoichet used ordinary materials 
in innovative ways. For example, the 
core of the house—which combines 
living and dining areas—is unified by 
a floor of bevel-edged 24-inch- 
squares of medium-density fiber- 
board that have been painted and 
stained to look like terra-cotta tiles. 


Exposed beams draw the eye up- 
ward to accentuate the feeling of 
loftiness. At one corner, a small 
kitchen opens to the main area; from 
another corner, a tiny hall leads to the 
bedroom and bath. Shojis turn part 
of the bedroom into a wall of closets. 
The bedroom floor is made of red- 
painted plywood, a vivid accent that 
also saved money. 
Plywood exterior siding and 
ready-made windows kept costs un- 
der $120 per square foot. 
DESIGN: EASA Architecture, San 
Mateo, CA (650/343-3452) 


MARGOT HARTFORD (4) 
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Glowing from within, the tower is powered by rooftop photovoltaic panels. The cabin is designed for easy indoor-outdoor 


living on two levels, with the kitchen opening to a picnic area and a hot tub, and the living room connecting to a balcony. 


Forest cabin: 512 square feet 


When Montana architect Jeff Shelden 


and his portrait photographer wife, Lois, de- 
cided to build a weekend cabin on an iso- 
lated site above a forested valley near 
Lewistown, they made space efficiency, 
ecofriendly design, and Western romance 
key elements. The result is a 512-square- 
foot house, powered by two 50-watt photo- 


voltaic panels, that rises in the shape of a 
Forest Service fire lookout. 

The Sheldens wanted a compact, light- 
filled structure appropriate to its wilderness 
setting. Jeff's father had been a Montana 
forester, so the fire towers that guard the 
great Western forests held allure: “They 
were places where life and relationships 


were condensed to their essential | 
ments,” Jeff says. 

The simple square, stone-and-wi 
tower sleeps four: two in the ground % 
room, which also houses the kitchen } 
dining area, and two in the glass-enclc 
living area on the second floor. A sto} 
compartment for futons and bed liner! 








0 the upstairs floor. A 6-foot-square 
id-shaped skylight at the roof peak 
in additional light, and a wrap- 
balcony provides extra living space 
bod weather. A composting toilet pro- 
5 Sanitation. 
Ne Sheldens wanted the cabin “to 
like 1939, like the CCC [Civilian Con- 
lation Corps] had built it.” To achieve 
Patina of age, they used recycled 
td efor the roof, corrugated metal 
con rg ¢ame from a demolished local 
1, and beams, flooring, and decking 
é taken from a recently dismantled 80- 
r-old trestle. 
sane approach is from below. If you ar- 
lat dusk, the tower quite suddenly ap- 
ae@irs through a line of fir trees. Light spills 
qni—gpss the balcony and bounces off the 
ang, beckoning you upward to safety 
warmth. 
\S851GN: Prairie Wind Architecture, 
istown, MT (406/538-2201) 
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downsizing 


By Lawrence W. Cheek 





hat do you do when your life no longer fills the space you live in, or the space 
asks too much of your life? You look for alternatives—a smaller condo, cabin, or 
cottage that’s better shaped to fit your functional, economic, and psychological needs. 


A move to a smaller space needn’t mean scaling down your dreams. Think of 
downsizing as an opportunity to accomplish at least these three things. 


@ You can live in a more stimulating or more scenic place—a condo in the hub- 
bub of downtown Seattle or a quiet retreat among the red rocks of Sedona. 


@ You can liquidate clutter, both among your furnishings and on your daily to-do 
list. The smaller the space, the less maintenance it should require. 


@ You can enhance your satisfaction with your surroundings. Architect Sarah 
Susanka, whose 1998 book The Not So Big House (Taunton Press) has sold more 
than 250,000 copies and spawned the recent sequel Creating the Not So Big 
House, believes that many people have a “starter castle” complex—they’re ob- 
sessed with “the notion that houses should be designed to impress rather than to 
nurture.” Susanka argues that houses can be small, beautiful, and richly detailed, 
and that these qualities are more rewarding to the spirit than mere size. 


Orchestrating a domestic downsizing isn’t easy. It involves tough choices, com- 
promises, and an inquiry into personal values. Here are some recommendations. 


ie Project your lifestyle ahead into the 
smaller space. What will you have to give 
up that’s important to you, and is there a 
way to adapt? For example, the pleasure 
of backyard gardening could translate to 
container gardening on a condo deck, 
cultivating bonsai in a sunroom, or even 
growing herbs in the kitchen. 


2. You'll obviously have to give or throw 
things away, but these decisions can 
sprawl over some reflective time. “I al- 
lowed myself the luxury of not getting rid 
of everything at once,” says Susan Olwell, 
who with her husband, Dave, downsized 
from a 3,300-square-foot house near 
Seattle to a 2,200-square-foot duplex. “| 
put a lot of things in storage, and I’ve got- 
ten rid of them over a year.” 

oe Recognize that you’ve outgrown 
some habits and obligations. Chuck 
Gulick, a retired Alouquerque engineer, 
shrank a 2,700-square-foot household 
into a 660-square-foot apartment. “The 
break with my large flower and veg- 
etable garden was clean, but it had 
become more of a chore and | was 
ready to let it go,” he says. 

4. If there are two or more of you, per- 
sonal and private space remains es- 
sential. Each person doesn’t have to 
own an entire room; it can be an inti- 
mate alcove or a retreat carved out of 
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an attic. It can be visually implied with a 
screen. But the smaller the dwelling, 
the more important the preservation of 
private space. 


5 Unless you're a determined hermit, 
create a way for family and friends to 
stay with you. A futon, sofa bed, or 
Murphy bed is a modest investment in 
welcoming guests, and it can go ina 
room that otherwise serves as a study 
or home office. 


6. Learn about the visual strategies 
that make small spaces seem larger: 
mirrored walls, an open flow from room 
to room, varied qualities of light, and 
big windows or French doors that open 
to views or outdoor living spaces. 

Felt you still have misgivings about 
moving into what seems like a confin- 
ing space, try thinking of it as an invest- 
ment in time, not in place. The more we 
get rid of clutter and its maintenance, 
the more we gain in time—our one truly 
nonrenewable resource. 

The best advice was written more 
than 120 years ago by William Morris, 
the English designer and philosopher, 
who pointed a way out of the rat’s nest 
of Victorian agglomeration: “Have 
nothing in your houses that you do not 
know to be useful, or believe to be 
beautiful.” 
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Durable enough for a boat deck, 


acrylic fabric gives you splashy new options 
for outdoor decorating projects 


By Mary Jo Bowling ¢ Photographs by Jay Graham 


Projects fabricated by Doreen Leong 


@ When the party moves outdoors, pillows and table coverings are 
often left inside—how can they stand up to sun and moisture? But 
thanks to today’s weather-resistant fabrics, even a landlubber’s deck 
can sail into the comfort zone. 

We developed several outdoor projects with an acrylic fabric of- 
ten used for boat covers because it’s resistant to mildew, water, and 
fading and it can be cleaned with a hose. We used Sunbrella, a fabric 
that retails for $15 to $18 per yard and comes in a wide array of eye- 
catching colors and patterns. For information about where to find 
all-weather fabric, see “Sources,” page 05. 

Try one of these ideas for an outdoor project with panache. 


Simple and vivid, these indoor-outdoor pillows, place mats, and table 
coverings will put any deck on a stylish wavelength. 
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Corner ties and a snug fit make sure this table covering stays put in a breeze. 


Tie-down tablecloth 
Time: Three hours 
YARDAGE: Fabric depends on size of 
table; about 2 yards ribbon 
1. Measure the tabletop. Plan the 
drop of the tablecloth (the distance 
between the edge of the tabletop and 
the finished edge of the tablecloth). 
Our tablecloth has a 5-inch drop. 
2. Cut fabric using this formula: 
Width = table width + 2 times the 


Striped deck pillow 
These oversized pillows are meant 
for lounging. Toss them on the deck 
or lean them against a patio wall for 
instant casual seating. 

To find a large pillow form, check 
out local upholstery stores that cut 
foam forms or visit www.foambymail. 
com, www.bobsfoam.com, or www. 
foamsource.com. Ask for a form with 
a knife edge. 
rime: Four hours per pillow 
YARDAGE: 2'2 yards fabric per pillow; 
wide stripes are easiest to work with 
1. Make an isosceles triangle tem- 
plate from paper. Ours measures 
342 inches at the base and is 17% 
inches tall, including '2-inch seam al- 
lowances. 

2. Pin the template to the fabric, 
aligning triangle base with the edge 
of a stripe; cut out fabric triangle. Re- 
peat for a total of eight triangles. 

3. Pin one short edge of two fabric tri- 
angles together, right sides facing, 
making sure to match stripes. Sew a 
'2-inch seam. Repeat for remaining 
pairs of triangles. Press all seams open. 
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drop + 2 inches (for hems) 

Length = table length + 2 times the 
drop + 2 inches (for hems) 

3. Measure along each side of a corner 
a distance equal to the drop. On these 
marks, fold the corner toward the cen- 
ter of the cloth and trace its two edges 
on the cloth. Cut out the resulting 
square. Repeat for the other corners. 
4. Make a */i-inch diagonal cut into 
the inside corner of each angle. This 


Large pillows do double duty as cushy seats and backs. 


4. Place one joined pair atop an- 
other, right sides together, aligning 
raw edges. Pin the long edge, match- 
ing stripes and seams. Sew with a '/2- 
inch seam, creating a square. Repeat 
with the two other joined pairs. 

5. Pin the squares along three edges, 


’y-inch 


right sides together. Sew a 
seam. Turn right side out and press. 
6. Insert pillow form through open 


edge; hand-stitch to close. 











































will allow the hems to turn out € 
5. Fold all raw edges under '2 
press. Fold 2 inch under once 4 
and press again. Pin to secure. 
6. Cut eight 8-inch lengths of rib 
Place a ribbon midway along 
side of each cutout. Pin to secur 
7. Topstitch a hem around the t 
cloth, catching ribbons. 

8. Press tablecloth. Place on 1 
and tie ribbons in bows. 


= Solid fabric pillow 
Time: Two hours per pillow 
YARDAGE: 2% yards per pillow 
1. For a 35-inch-square pillow, | 
two 36'2-inch squares of fabric ( 
includes a *4-inch seam allowane\{ 
2. Place right sides together and |i 
three edges. Stitch pinned ed/§ 
Turn right side out and press. i 
3. Insert pillow through open ed} 
4. Hand-stitch to close. 
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Comfort. When you come down to it, that’s what every family wants from the place they call home. 
Warm in winter. Cool in summer. Dry all year ‘round. Tyvek® HomeWrap® delivers comfort through 
advanced nonwoven-fiber technology. A sheet of this unique material. under the siding inhibits the 
penetration of wind, so a home’s insulation can do its job. 
And remarkably, Tyvek® HomeWrap® allows harmful moisture vapor to escape while 
effectively protecting the house from the ravages of rain. You'll enjoy lower energy bills too. 
When you build your family’s nest, make sure it’s warm, dry and comfy. 
Wrap your home in Tyvek® HomeWrap* 
Call 1 800-44-TYVEK® (1 800 448-9835). 





a PONT. 
Tyvek HomeWrap 


©2001 DuPont. Tyvek® is a registered trademark of E.). DuPont de Nemours and Company 
Hor its brand of protective material. Only DuPont makes Tyvek® HomeWrap 





Utensils tie to the place mat. 


Ribbon place mat 
We created two styles of place mats 
that hold all of the silverware. For the 
first style, a ribbon ties the napkin and 
utensils to the edge of the place mat. 
TIME: One hour per place mat 
YARDAGE: About 1’ yards for six 
place mats, plus 3'”2 yards ribbon 
1. Cut a piece of fabric to desired size, 
adding * inch on all sides for hems. 
For a place mat measuring 14 by 18 
inches, we cut a piece 152 inches by 
19'2 inches. 
¥g inch on raw edges; 
3 


2. Fold under 
press. Fold another ’s inch under 
and press again. 

3. Cut a 21-inch length of ribbon. 
Fold in half and pin fold under hem in 
the middle of the right-hand side. 

4. Topstitch hem, sewing over ribbon 


to secure. 
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8 Cocktail-table cover 

If desired, use two contrasting fabrics. 
TIME: Two hours 

YARDAGE: ‘Fabric depends on size of 
table; 3 yards ribbon 

1. Measure the width, length, and 
height of the table. 

2. Cut two rectangular pieces of fabric 
as follows. Piece 1: Length = table 
width + twice table height + 2 inches 
(for hems); width = table length + 2 
inches (for hems). Piece 2: Length = 
table length + twice table height + 2 
width = table 


inches (for hems); 


width + 2 inches (for hems) i 
3. Around each piece, fold raw 
under ' inch; press. Fold a sec¢ 
inch under and press again. Pin 

4. Cut eight 13-inch lengths of 

5. Place one piece over table; 

the second piece across it. Alig 
hems on all sides. At the midpe 
each side seam, pin a length 


bon, securing under the pressed ei: ; 
6. Topstitch hems of both pay 
sewing over the ribbons to secu 

7. Press, place pieces on table 

tie ribbons to hold in place. 





The clever built-in pocket holds knife, fork, and napkin. 


Pocket place mat 
Here, a pocket cut from a contrasting 
fabric makes the perfect place to tuck 
in utensils and a napkin. 
TIME: One hour per place mat 
YARDAGE: About 1/7 yards for six 
place mats, plus 4 yard contrasting 
fabric for pockets 
1. Follow steps 1 and 2 for ribbon 
place mat (at left). 


2. Topstitch hem. 
3. Cut a rectangular piece of cont} 
ing fabric to serve as the pocket. (1 
measured 4 by 9 inches; we | 
trimmed the top edge to an angle \ 
4. On the pocket fabric, fold raw ef 
under '2 inch on all sides, and pij 
Topstitch top edge, then topstitch|t 
other three sides to the lower ri 


hand corner of the place mat. 


u're Building The Ultimate Kitchen. Dream Big. 
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Introducing The All Tae acces All Freezer 
gom The Monogram Collection. 


Your new kitchen will have the best of everything. From the smallest 
il to the biggest. And that’s why you’ve chosen the new Monogram 
All Refriger ator and All Freezer units. 
Their unique design allows them to be installed alongside one another 
separately. Either way, the All Refrigerator and All Freezer provide ulti- 
ite capacity while maintaining a sleek, sophisticated Monogram look 
your choice of stainless steel or custom-cabinet fronts. 
« POpen the doors and the view is equally breathtaking. A unique light- 
3 System provides illumination both above and below the spillproof 
whelves. Clearview storage bins slide all the way out, for easy access and 
aning. And sealed snack bins and adjustable humidity produce pans 
ep foods at the peak of freshness. 
‘Like every other appliance in the Monogram Collection, the All 
frigerator and All Freezer have a feature no one else can offer—GE’s 
Sutation for quality service. So visit us at www.monogram.com or 
11800.626.2000 for our brochure and the dealer nearest you. 
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their kitchen. | Bay 
featuring our new Brilhane @ 
the stainless-steel valv ensures years of trouble-free use. Both are brilliantly engineered to last a lifetime. 


New Brilliance Stainless s We think you'll like it. www.deltafaucet.com 





A Masco Company 





For warranty details call 1-800-345- DELTA(3358). ©2001 Masco Corporation of Indiana. Delta Faucet Company, 55 E. 111th St., P.O. Box 40980, Indianapolis, IN 46280. DAD-0101 
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playroom occupies part of the attic 
overlooks the dining area. 


laying 
ith height 


Oaring, skylit, ten-gallon-hat- 
a-ceiling opens up this house 


oblem. Typical 8-foot-tall ceilings and a maze of inte- 
walls divided the core of this ranch-style house. 


lution. “We wanted to make a moderate-size house 
as big as it could,” explains architect Scott 
imwasser, who, with his partner, Mahtash Rahbar, also 
ed a new master bedroom and bath to the rear of the 
se, up from 1,600 to 2,400 square feet. 
Or maximum spaciousness, Strumwasser and Rahbar 
_Mabined the kitchen, dining area, and family room into 
‘ space, with a dramatic new 16-foot-high skylit ceiling 
“he dining room. A sort of architectural Stetson, the 
ing gives the house an entirely new and expansive 
onality. 
ite skylight wells—set above exposed rafters— 
unce and diffuse sunlight into the room below, rein- 





forcing the open, airy feeling. A whimsical feature of the 
new space is a sculptural playroom carved out of the for- 
mer attic and treated as a simplified treehouse. Its 
celadon walls cantilever over part of the dining area. 

An elegant color and materials palette, including blue 
and green walls, black granite counters, cherry flooring, 
and natural maple cabinets, unifies the space. The cabi- 
netry plays both a functional and an aesthetic role: A low, 
L-shaped unit wraps around a corner below the tree- 
house loft to serve as a buffet (supporting the vase of yel- 
low tulips in the photograph above), and tall cabinets 
flanking a granite-topped cooking center double as room- 
dividing columns. 

DESIGN: Enclosures Architects, Los Angeles (323/ 
941-1851 or www.enclosuresarch.com) 
— Peter O. Whiteley 
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home guide 


WIRED WEST 
Electronics news 


This year’s International Consumer Elec- 
tronics Show (ICES) in Las Vegas launched 
a particularly wide array of products. 
Here’s a sampling of the most innovative 
introductions. 


LUXURY FULL-SIZE MICROWAVE OVEN 
Panasonic’s new NN-T990SAF 2.2-cubic- 
foot microwave won a Best in Show 
award for home appliances at ICES. It 
offers 1,300 watts of cooking power with 
inverter technology for precise cooking 
and defrosting. The inverter also eliminates 
the bulky transformer, so more of the 
microwave's cabinet space can be used 
for cooking. The oven lets you keep food 
warm, set fine degrees of doneness, or 
actually set food to simmer. $230; 
www.panasonic.com. 


CD VIDEO RECORDER 

Terapin’s CD Video Recorder lets you 
record up to 74 minutes of full-motion 
video directly onto a digital CD format, 
whether from broadcast or cable TV, from 
an old VHS tape, or from your camcorder. 
You can, for instance, transfer those bulky 
family videos onto CDs and mail them to 
friends and relatives, who can then watch 
them on their multimedia PC or DVD 
player. $499; www.goterapin.com. 


EYEBALL CAMERA SCANNER 

Philips Vesta Pro Scan, which looks like an 
egg on feet, is a PC video camera that 
doubles as a stand-up scanner. 

As acamera, Pro Scan plugs into your 
PC; you can move it around to point and 
shoot still photos or video. To use it as a 
scanner, you raise the egg on its tripod, 
point the camera nose down, and shoot. 
Images, charts, text, and even 3-D objects 
can be scanned at up to 640- by 480- 
pixel resolution then dropped into an elec- 
tronic document. Optical character recog- 
nition software is included for capturing 
text. $99; www. pcstuff. philios.com. 

— Michael Goldstein 
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A-frame shelving 
Shaped like a pair of widespread 8-foot-tall ladders, these freestanc 
copper pipe bookshelf supports create a vivid display wall in a lol 
Northern California. The supports are made from 2-inch-diameter cof 
pipes and standard fittings. The elbows at the peaks were heated and | 
to make the sharp angle. Soldered crosspieces stiffen each frame. 


Photographs, books, and objects are displayed on the heavy vy 
planks resting on the rungs. (The ladder-frames can be bolted to the } 
for earthquake safety.) The middle shelf is interrupted in the centej 
make room for a television surrounded by a whimsical “dog house” m 
of perforated metal paneling. 
DESIGN: Wayne Palmer, ASID, Aptos, CA (831/684-1980) — PO.W. 
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Dig that speaker | 0 





Music and plants spill fi 
this 24-inch-diameter plan) hu 
speaker that looks at home in 
garden. High-quality speaker; been. 
the lightweight planter shell | : 
downward so the sound radii}; j, 
off the conical base that elevé| 
the pot. i i 
The Omni-planter, by Rockus! 
is available in three models: the} 
inch-diameter 8.0 (about $900 | 
pair), the 20-inch-diameter 
(about $750 per pair), and the 
inch-diameter 5.25 (about $600 ' 
pair). (800) 875-1705. — PO.W. | 












ITH OUR BETWEEN-THE-GLASS FEATURE, THOSE WHO DON'T 
O WINDOWS CAN ALSO BE THOSE WHO DON'T DO SHADES. 


| thought those of you who needn't be bothered with things like cleaning would really appreciate this particular feature. Our 


een-the-glass blinds truly function between the panes of glass in your doors and windows. As a result, they are protected 


em dirt, dust, and even the occasional pet. And, should the mood strike, the inside panel can be easily removed, making it 


900 Pella Corporation C286ZOMD VIEWED TO BE THE BEST. F 


ple to change the style or color. It’s just one of our many innovations to help make your windows as marvelous as your home. 


sides, it’s the least we could do for those of you who would rather be otherwise occupied. To find out more, contact us at 


BOO-54-PELLA or visit our website at www.pella.com. 





































home guide - design watch 


wer dorm cot 


= In this age of dot-com, dot-org, and dot-net, it was perhaps inevitable that 
the dot would rise to prominence as a graphic motif on household objects. 
Appearing in the design of everything from cocktail glasses and lamps to fab- 
rics and pillows, it recalls earlier eras like the 1960s, when polka-dot dresses 
were all the rage. Today’s dot, however, is decidedly modern. No longer an 
anonymous member of a repetitious pattern, it has taken ona personality of 
its own. Product designers highlight one dot within a group or let one stand 
alone. With their simple visual appeal, clean and crisp color palette, and con- 
trolled whimsy, today’s dots suit a wide variety of settings. — Jil Peters 


no 


CLOCKWISE FROM TOP LEFT: Blue felt garland ($15 per str 
from www.fredflare.com; Jonathan Adler pillows, Mother 
Child ($165) and 9 Circles ($95) from Shelter (810/451-35 
Jonathan Adler lamps, 16-inch Buttons ($250) and 24V2-it 
Skyscraper ($325) from Shelter; disposable coaster set 






($16 for two pads of 12 each) from www.fredflare.com; 
glasses ($6 each) from Zipper (823/951-0620). @ 
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etimes inspiration comes from the most unexpected places. 





Like television. 





HOME & Mo TELEVISION 


imagine what you can do 








Kitchen details 


Storage 
Strategy 


Ready-made cabinets stretch a 
small space and tight budget 


By Mary Jo Bowling 


PROBLEM. The original kitchen in 
Greg and Wendy Murphy’s San Fran- 
cisco house felt like an afterthought. 
Hidden at the rear far from the main 
living area, it had inadequate counter 
space, too few cabinets, and a free- 
standing refrigerator and oven, all of 
which made for a cramped space that 
didn’t fit the open, informal way the 
Murphys wanted to live. 

SOLUTION. By relocating the kitchen 
to part of a double parlor located in 
the front of the residence and by 
using clever, cost-saving cabinet loca- 
tion tactics, architect Michael Con- 
nell turned what had been at best a 
cameo appearance into a leading 
role. And it was done in only 150 
square feet. 

The Murphys wanicd to have more 
counter space, an eating area, and a 
desk. Budget restrictions didn’t al- 
low for custom cabinetry, so creative 
shoehorning was the answer. Con- 
nell used standard overhead cabi- 
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nets—typically 12 inches deep— 
below the counter in some areas 
instead of standard floor cabinets, 
which are usually 24 inches deep. 


This allowed him to fit in a dining 
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Shallow cabinets mé 
to go overhead fit un 
the counter to allow | 
room for seating and 
desk in a niche. 


peninsula, a_ sha 
storage area, and a 
row desk without fa] 
space away from cit'| 
tion and seating. 
Storage needs | 
tated a row of cabi 
stretching between] 
living room and 
chen. Connell put glass door: 
both sides of the cabinets, alloy) 
the space to remain visually opei| 
DESIGN: Michael Connell Archi] 
San Francisco (415/587-5410) @ | 
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Bweeny LENG OLD IS NEW AGAI 


[Introducing The Sunwash Collection. 


ancient treasures, re ted in tl 1 nwash Collection. Rugs so cent you JJ mis 
antiques that 1 
— “co 1 - 1 ¢ ; + 4a 
Ot todays more casual lifesty] or a limite 1e, the Sunwash Collection ts a1 
ings. Visit your authorized Karastan d 
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Kitchen details 


Making a big splash 
Creative counter backdrops take the limelight 


By Ann Bertelsen 


itchens are increasing} 
coming places for gath 
and entertaining, and 
backsplash—that section of wa 
tween the counter and upper cab 
or windows—is taking on a new ¢ 
rative role. As these two exam 
demonstrate, a well-designed } 
splash can be an integral part o 
kitchen, complementing or rein 
ing decorative themes found 
where in the room. 
Today’s backsplash assumes a 
variety of shapes and sizes. In 2 
gant open kitchen without upper 
inets, for example, it might exte 
the way to the ceiling. Materia 
clude almost any permanent s 
ing material, from aggregate to 
Here, glass is used in very diffe 
ways but for an equally bold effe: 


Pattern power. Glass tiles in white 
sage, and olive are arranged to dri 
the eye up toward the shiny stainle 






steel hood, which sits over a polisl 
granite panel behind the range. | 
DESIGN: Monty Anderson, Cody | 
Anderson Wasney Architects, Palo 
Alto (650/328-1818) | 


THOMAS J. STORY 


Glass art. A reed-edged stream 
inspired this etched glass design. | 
backsplash rings the kitchen with ¢ | 
series of %4-inch-thick glass panels 
The panels were first cut and bolt hi 
drilled. Then Oakland, California, a 
Dorothy Lenehan sandblasted her 
design on both sides. Stainless ste 
bolts attach each panel to the wall; 





washers on the back create a “%-in) 
i air space between the glass and th 
wall. Joints are sealed with ultracle 
silicone to prevent water seepage. 
DESIGN: Tekton Architecture, San 


LERRES 
Francisco (415/863-2232) 
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DOUGLAS JOHNSON 


140 SUNSET 











Kitchen details 


Outside in 


The window wall disappears to unite 
kitchen and garden 
By Mary Jo Bowling « Photographs by Muffy Kibbey 


apturing the great outdoors in Anne Bush and 

Craig Reece’s kitchen is a pushover, thanks to 

large glass pocket doors that amount to a rollaway 
wall. The dramatic sliding doors helped this kitchen gar- 
ner an honorable mention in the 2000-2001 Sunset-ASID 
Western Interior Design Awards. 

Reece wanted a large, seamless path from the kitchen 
to the backyard garden. He also wanted windows to flank 
the 10-foot opening. He got it all by building a second in- 
terior wall at the rear of the house, creating the pockets 
for the sliding doors. Windows in the exterior wall match 
those in the interior wall, and the divisions between the 
glass on both the doors and windows line up exactly, so 
when the doors slide into their windowed pockets, they 
disappear. 

Another winning detail in this kitchen is the built-in 
banquette, which takes up less space than a table and 
chairs. “We can seat six people comfortably,” says Reece. 
“I think people love banquettes because they feel like 
they are at a restaurant.” 

DESIGN: Craig Reece, Indian Rock Construction & De- 
sign, Berkeley (510/841-3607) @ 
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Glass doors slic 
behind windows 
flanking walls te 
open the rear 
to the garden. T a 
adjacent corne 
banquette— 
designed for ca 
dining—makes 
galley-style kitc| 
appear larger. 





ae ee eg eel 
@ have thought a double hung window 
1 be so versatile? But then, this is no 


ary double hung. From its beautiful wood 


DF to its extruded aluminum clad exterior, 


For a free brochure, call 1-800-817-5518. 


the Clad Ultimate Double Hung features over 
100 design improvements. Including an 


exclusive sash tracking and locking system 


that makes it easier to open, close and clean 


Windows and Doors 


Made for you. 


MARVIN. «. 


a host of design options that let you create 
a look and style all your own. Whether you're 
remodeling or building a new home, see the 


one double hung that deserves a second look. 


nada, 1-800-263-6161) www.marvin.com 













Weekend project 


Like a miniature bridge, the sitting area stretches between the pierlike striped planters. 


Handsome planter-bench 


Order the plans and build it in a weekend 


By Peter O. Whiteley ¢ Photograph by Thomas J. Story 


lternating thicknesses of lum- 

ber give this planter-bench its 
distinctive linear rhythm. In- 
terlocked with the planters, the bench 
seat repeats the strong horizontal 
lines. A handsome detail at each cor- 
ner of the planters—butted joints 
with countersunk copper-pipe end 
caps that mask long deck screws— 
hints that the project is easy to build. 
The dimensions of a standard 2-by- 
4—3'2 inches wide and 1’ inches 
thick—establish the pattern for the 
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project. The thinner strips on the 
planter are made of rough-sawn 1-by- 
8s ripped to match the 11-inch thick- 
ness (you could substitute 1-by-2s). 
The planters’ inner shells are made of 
plywood. (It takes one sheet of */- 
inch exterior plywood to make both 
shells.) The planter-bench is 3’ feet 
high, 12 feet long, and 3 feet wide. 

TOOLS AND MATERIALS: Designed 
for an intermediate woodworker, the 
project takes about two days to 
build. It requires a circular saw, elec- 


tric drill, 1-inch paddle bit, sani 
hammer, nail set, tape measure, 
combination square. A table sayy 
optional. ) 
The bench shown here is madi 
“Heart B” redwood decking 
rough-sawn redwood fence boa) 
The wood has been protected | 
stained with a linseed oil-based d 
stain. You can substitute other wi 
suitable for exterior use (cedar, 
hogany, or pressure-treated lumb 
and use semitransparent or so 
body stains. 
cost: About $300 
TO ORDER PLANS: To preview 
plans, go to www.sunset.com/bet 
html. For printed plans, send $1 af 
self-addressed legal-size envelope 
Planter Bench, Sunset Magazine,’ 
Willow Rd., Menlo Park, CA 94025, 
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Select Hayward Builders/Dealers/Re 
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a lifetime—the wonder of 


their installations with Americas * | 


Pool Water Systems by Hayward, 


Control. From cir 


the industry leader. So when 









































An extraordinary 
pool experience 


begins with the perfect 





water environment. So it's no 


wonder the best builders equip 





ed by the new Hayward Pool System 
culating to filtering to heating 


to controls and lighting, Hayward is 


you build your new 


pool, or enhance your present one, be sure to contact 
3 Select Hayward Builder. For the Select Hayward 
Builder near you, call 1-888-HAYWARD or visit 
our website at www.haywardnet.com. You'll be fj 
giving yourself and your family the experience of A 
S 


water by Hayward. 
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Pumps 


e Filters * Heaters ° Cc 





leaners ¢ Controls ° Lighting 





America’s * Pool Water >y 


tailers in your area, call |-888-HAY 


WARD or go to www.haywardnet.com 


Budget makeover 


First-home decorating 


For buyers or sellers, a fresh new look that’s quick and easy 


By Ann Bertelsen ¢ Photographs by Eric O’Connell 


oving into a new house 
can be an overwhelming 
experience, especially if 
your dream home initially seems 
more like a nightmare. But take 
heart! This decorative transforma- 
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tion, which cost about $6,000, took 
less than six weeks and involved no 
structural changes. The new look de- 
rives from fresh paint, new carpet 
and linoleum, refinished parquet 
floors, and a mix of new and old fur- 
niture throughout the house, as you 
see on these four pages. 

The owner purchased the house 
with the ultimate intention of reselling 
it in a growing market of first-time 
home buyers. She wanted the house 
to be fresh, colorful, and inviting. 

After refurbishing the walls and 
floors, she put together carefully cho- 
sen furniture designed to make the 

















The bright color scheme and unex-} off 
pected inflatable furniture give this 
living room in a small house a lift. | 
J 

space feel homey. She began with 
expensive pieces from a cata] 
showroom (IKEA), then brought! 
several older pieces from her 0} parle 
collection. Decorative splurges adc} fort 
focal points. bor 
The house sold promptly for yf ty 
over the asking price. This succes' Ic 
decorating approach can be appl) 
to any makeover, whether the ain 
to please a potential buyer, or yours 
DESIGN: Susan Churcher 
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heats a home with the utmost speed. It warms the tub and dries the wash with great efficiency. It cooks the meals with 


paralleled precision. It even lights the fire by remote control. Propane makes things feel right at home. Safe. Warm. And 


eir homes. To learn more about this exceptional source of 
ergy and comfort — or to locate a propane retailer near 


PROPANE HAS HIDDEN BENEFITS. These days, there are many ingenious ways to 
hide propane tanks. So while you can’t tell who’s using propane just by driving by, 
step inside their comfortable homes and you'll have a good idea. 





@ Dining room 
and living room 
BEFORE. The 
dark wood and 
old-fashioned 
light fixtures 
made the room 
appear dingy, 
while the pad- 
ded valances 
and floor- 
length curtains 
concealed the 
architectural 
beauty of the windows. 
AFTER. A fresh paint palette—an 
off-white on woodwork, doors, win- 
dows, and mantel, and a soft buttery 
yellow on the walls—imbues the 
rooms with a warm, airy feeling. 
Without curtains, the handsome win- 
dows gain a new importance, bring in 
more light, and, along with the refin- 
ished and lightened floors, brighten 
the space. The windows can be fitted 


with inset blinds. 


1 AM SWEET RESPITE ON A LONG AFTERNOON. 
SLICED, DICED, ann PUREED, 
| WAS TRANSFORMED wWiTtH EASE. 


Minimal furnishings emphasize the 
bright, open feeling and make the 
rooms appear larger. The bentwood 
chair and area rug are focal points. 
Furniture—red, white, and yellow with 
blue accents—injects bold splashes of 


color without dominating the space. 


NOW, HEADS WILL BOW, 
AS CHILLED SILVER SPOONS 
PLUNGE ‘INTO MY NECTAR. 


1 AM AN ICE PRINCESS. — 
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inch t 
e wit 
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DECORATING TIP. Inflatable furnit i 
PRATIN 
itable 


can be a good-looking, inexpensive 


stand-in for more substantial tailo 


pieces to be acquired at a later dati 


the budget allows. Here the white si!" 


and cozy lounge chair are inflatable pines 


with upholstered slipcovers. 

























sistro-style Bcc, | 
reakfast nook i {| 
RE. With a 
tance, before 
ay window 
2d dated, 
ne gray 
floor 
drab. 

R. Red 
Drange 











pum tiles 

ina 

kerboard 
lend new drama to the 











ie. Extending into the kitchen, 
2-inch tiles attract the eye and 





Dine with the undraped window 

ake the nook appear bright and 

ious. 

DRATING TIP. The simple metal- 
ed table and chairs, functional 

; igh for coffee and snacks, avoid 










ding the room, and their slim, 


al lines don’t compete with the 
ing. » 


. 


The ingenious Professional 670 Food Processor and stylish Architect Series” Refrigerator, only from KitchenAid. 
The only Food Processor with three nested work bowls, for jobs of every size and easy cleanup. 
‘ A variety of attachments allows you to juice, chop, and grate like a pro. Pair it with the sleek stainless 
; steel Refrigerator, with AquaSense” water filtration for perfect-tasting ice. For our Frosted 
Tropical Confetti recipe, and to view the entire KitchenAid’ line, 
visit www.KitchenAid.com, or call 1.800.422.1230. 
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RE. Floor-length curtains 
Id-fashioned wallpaper darkened 
lated the room. 
R. Without curtains and wallpaper, 
bom appears larger and brighter. 
risp white paint on doors and 
Dws sets off the soft yellow of 
alls. 
DRATING TIP. The blue-and-white 
ing, related to the blue tiles in the 
ing bathroom, is a complement 
2 wall color. For a bit of zing, hot 
accents appear on a pillow and in 

ing floral prints hung side by 
over the bed. 


pathroom 
DRE. The 
p-and-blue- 
bathroom 

a certain 

ige charm 


ust 
ed to be 
ced. On 
ownside, 
edestal 
and open 
es offered 
storage. 
R. The open shelves were replaced 
a small cabinet for storing toi- 
tS and cleaning supplies. 
ORATING TIP. Replacing the old 
toilet seat with a white one made 
Space appear less fragmented. 
luxury towels—white with an 
ossed design—evoke the ambi- 
of a classic hotel bathroom. 
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Caravan’s availabll 
17-inch tires make yo 
footing even more 
secure. The refinemen 
we've made to the 
All-Wheel-Drive Cara 
add an extra measure’ 
of security. The same’ 
traction and control 
benefits as before. Bui 
in a lighter package. 









Permit us to point out 
the obvious: You really get arsine! i 
don’t you? Here, there, everywhere. Which leads 
us to the next point: Wouldn’t it be convenient if 
there was a minivan that made getting around 
less of a runaround? And that’s the whole point: 
There is. The all-new Dodge Caravan. As all-new 
as all-new can get. 










my Til the 
wie Sd 
tor sev 


mr gcditit 


A quick point: The newest minivan on the road 
just happens to have the most powerful engine 
you can get in a minivan. The latest edition 
of America’s most fav ae comes with an 
available 215 horsepower, 3.8L V-6 that'll get 
you from zero to sixty about 76% quicker. 
With smoother idles and a quieter 
operation at all speeds. Imagine that: 
Smoother, quieter, quicker chaos. 










It’s a 
veritable 
island of seren 
Peace and quié 
And a place wh 
intelligent conv 
tion is actually} 
intelligible. The 
to a dramatic 

reduction in wil 
noise, road nots 
engine vibratio 
and pesky buzz 
squeaks, and Fé 











Move it front 
to back. Move 
it back to front. 
Or move it out. 
We’re talking 
wae: about Caravan's 
first ever available evalite center console. 
There’s a place for everything. Even your 
cell phone, thanks to a special bracket 
and a power outlet. This console thing 
is such a good thing, you might want to 
ask your dealer to install 
a second for the 
folks in back. 
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right. Relax, 
the all-new Caravan 
has a smoother ride with ~ 
improved, more responsive 
handling. And you can 
chalk that up to an 
increase in torsional stiffness 
and things like aluminum 
steering knuckles. 





















































We've made available 
an organizer for the rear 
of your Caravan that can 
be quickly configured 
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mal to form up to three 

none: compartments. Or 

fe Jolded flat. When raised, 
the it'll accommodate six 
0 standing grocery bags. 





nea A very neat feature 
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bags in the all-new 
m are so advanced 
fjust for severity of 
For additional 
protection, front-seat _ 
ental side airbags . 
tilable as well? 




















There’s nothing remotely like it. Caravan 
is the first minivan ever to offer two 
power Sliding doors and a 
. power rear hatch. If it’s 
& convenient for you, make 
one of our friendly 

= Dodge dealers 
your next stop. 





When you & 
have to step on it, 
you'll appreciate the 
fact that anti-lock brakes 
are standard equipment 
on most models. And that 
traction control is also 
available. Which can 
make you feel more 
comfortable when things 
get a bit more slippery. If you 
catch our drift. 





When you go 
to get the door, 
don’t worry. 
The available 
sliding doors and 
rear hatch are programmed 
to stop in their tracks# And 
reverse. And when you open 
or close the back, you'll hear 
a friendly warning. 

















All-new Dodge Grand Caravan 89) Different 


The Best Minivan Ever? 


"1 sales since its introduction. 2Always use seat belts. Remember, a backseat is the safest place for children 12 and under. 4Properly secure all cargo. 
your dealer to find out when this neat idea will be available. +Detects most obstacles. As with all electronically controlled systems, care is advised. 
don AMCI overall weighted evaluations of 200] Grand Caravan ys. similarly-equipped 2000 MY competitors. Call 800-4-A-DODGE for details. e 
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Erin and Sarah Robinson push 

squares of cooking parchment into 
tiny flowerpots, then drop an easy- 
to-mix cornmeal batter inside. The 
muffins, dotted with green onions, puff to a golden 
brown in the oven. Meanwhile, Dad helps slice oranges, glaze bacon 


with maple syrup, and bake a spinach and artichoke custard. 
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There’s a muffin in every pot—and a beautiful custard on the table—for Mother’s E 


By Linda Lau Anusasananan ¢ Photographs by James Carrier ¢ Food styling by Basil Friedman 


Sure, Mom would love to go out for brunch on Mother’s Day. But consider 
the gratification she would feel sitting down to a meal that Dad and the kids 
had produced themselves. Her heart would positively melt at the sight of lit- 
tle fingers extracting warm corn muffins from flowerpots, or slightly older 
hands pulling a warm spinach and artichoke custard and maple-glazed bacon 
from the oven. 

Those muffins—and a wonderfully moist sour cream cake—take on a fresh, 
whimsical shape when you bake them in clean, new, unglazed terra-cotta 
flowerpots. Just line the pots with cooking parchment (sold in supermarkets 
near waxed paper), and both muffins and cake pop out with ease. 

The muffins, and the rest of our simple menu, are designed to tickle the kids 
and be realistic for Dad—cooking expert or kitchen rookie—to tackle as 
supervisor. Every dish can be started, or prepared completely, up to a day ahead 
of time. And the menu serves eight, so you can invite Grandpa and Grandma to 
see the children turn into minichefs, and Mom into queen for a day. 
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® Green Onion 
Corn Muffins in 
Flowerpots* 


® Spinach and 
Artichoke Cheese 
Custard” 


= Maple-candied 
Bacon* 


® Cardamom Sour 
Cream Cake 
in a Flowerpot* 


® Blueberries 
with Oranges* 


® Sparkling Apple 
Cider 


® Orange Juice 


® Tea or Coffee 


“Recipe provided 


Green Onion Corn 
Muffins in Flowerpots 


PREP AND COOK TIME: About 50 minutes 
notes: If making up to 1 day ahead, re- 
move muffins from pots after step 5 and 
cool on racks, then wrap airtight and 
store at room temperature. To reheat, 
set muffins slightly apart in a baking 
pan, cover loosely with foil, and bake in 
a 350° oven just until warm, 7 to 10 
minutes. Return muffins to pots to 
serve. Offer butter with muffins. You 
may also bake the muffins in 8 muffin 
cups (2'2-in. diameter), either well but- 
tered or lined with paper baking cups. 
MAKES: 8 muffins 
8 unglazed terra-cotta pots (212 


to 2% in. tall and 2% to 212 in. 
wide, about '/2-cup capacity) 


8 pieces (7'2 in. square) cooking 
parchment 


1 cup all-purpose flour 

3 cup yellow cornmeal 

2 teaspoons baking powder 
2 teaspoon baking soda 

2 teaspoon salt 

2 large eggs 

4 cup sugar 


1 cup plain nonfat yogurt 
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2 cup thinly sliced green onions 
4 cup melted butter or margarine 


4 teaspoon caraway seed 
(optional) 


1. Wash pots with soap and water, and 
dry well. Line pots with cooking parch- 
ment: Gently push center of a square 
into each pot; bend parchment edges 
outward slightly over edges of pots. 


2. In a small bowl, mix flour, cornmeal, 
baking powder, baking soda, and salt. 


3.In another bowl, beat eggs and 
sugar until well blended. Add flour 
mixture, yogurt, onions, and melted 
butter; stir just until batter is evenly 
moistened. 


4. Spoon batter equally into lined pots, 
filling pots almost to the top. Sprinkle 
with caraway seed. Set pots slightly 
apart in a 9- by 13-inch baking pan. 

5. Bake muffins in a 400° regular or 
375° convection oven until tops are 
lightly browned and centers are firm to 
touch, 18 to 20 minutes. Let muffins 
cool in pots 5 to 10 minutes. 


6. Serve warm, or invert pots to 
remove muffins and lay on their sides 
on racks to cool. Serve muffins in 
parchment liners. 


Per muffin: 211 cal., 32% (67 cal.) from fat; 
5.9 g protein, 7.4 g fat (4 g sat.); 30 g carbo 
(1.2 g fiber); 443 mg sodium; 69 mg chol. 


Spinach and Artichoke 
Cheese Custard 


PREP AND COOK TIME: About 1%h 


NOTES: To thaw frozen veget! 
quickly, place in a colander and ru 
water over them. Prepare cu 
through step 3 up to 1 day ahead 
chill airtight; uncover and continue 
step 4 (bake 10 to 15 minutes long 


MAKES: 8 to 12 servings 


10 large eggs 


2 cups small-curd low-fat cott 
cheese 


2 cups shredded jack cheese (! 


’2 cup grated parmesan chees 
(2' 02.) 


About '2 teaspoon salt 


’s teaspoon ground nutmeg | 


1 package (8 oz.) frozen artiche 
hearts, thawed (see notes), or 
can (13% oz.) quartered arti 
hearts, drained 


1 package (10 oz.) frozen chop 
spinach, thawed 


1. In a large bowl, whisk eggs, cot 
cheese, 1 cup jack cheese, parm 
cheese, '2 teaspoon salt, and nut 
until well blended. 


2. Coarsely chop artichoke hearts. ' 
your hands, squeeze as much liqui 
possible from spinach. Stir artiche 
and spinach into egg mixture. 


3. Spread mixture level in a buttd 
shallow, rectangular 2'%2- to 3-q 
casserole. Sprinkle remaining 1 
jack cheese evenly over the top. © — 


4. Bake in a 350° regular or convec) 
oven until custard is firm to toucl 
the center, 25 to 40 minutes. Let st) 
about 10 minutes, then cut j 
portions. Add more salt to taste. 


Per serving: 201 cal., 54% (108 cal.) from 


18 g protein; 12 g fat (6.1 g sat.); 4.6 g Cal 
(1.9 g fiber); 530 mg sodium; 203 mg chi 


Maple-candied Bacon 


PREP AND COOK TIME: About 1 ho 

NoTEs: Young children need adult 
pervision when spooning fat fr 
pan. Prepare bacon through step 3 
to 1 day ahead; cool, cover, and cl 
Uncover and bake in a 350° oven u 
browned, 15 to 20 minutes. Let sté 
at room temperature up to 1 hour. 


MAKES: 8 servings 


16 pieces thick-sliced bacon (1% 
’ cup maple syrup 





It’s working 
for the green 
beans! 





Here’s some tasty information that’s sure to get every nut lover worked up. 
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| ~ anotpn¢ yg 7 , ° 
Almonds are Cholesterol free. It’s great news, but not the only hot topic 





when you're talking almonds. Because every tasty little crunch is also high in 





and So when you’re feeding a healthy 





appetite, feel free to go all out by making sure California Almonds are in. 





1. Line two 10- by 15-inch baking pans 
with foil. Lay bacon slices side by side 
on foil. 


2. Bake in a 350° regular or convection 
oven until bacon edges begin to curl, 10 
to 15 minutes. Remove pan from oven. 
Set a rack inside pan against bacon to 
hold in place; tilt pan slightly and 
spoon off and discard fat (see notes). 


3. Pour syrup evenly over bacon. 


4. Return to oven and bake until bacon 
is deep golden brown, 10 to 15 minutes 
longer. 


5. With tongs or a wide spatula, lift 
bacon from pan and set in a single 
layer on a rack over paper towels. If 
bacon sticks to pan, return to oven just 
until maple glaze softens, then remove 
from pan immediately. Let cool until 
crisp, about 5 minutes. 

Per serving: 140 cal., 63% (88 cal.) from fat; 

6 g protein; 9.8 g fat (3.5 g sat.); 6.7 g carbo 
(0 g fiber); 318 mg sodium; 17 mg chol. 


Cardamom Sour Cream 
Cake in a Flowerpot 


PREP AND COOK TIME: About 2% hours, 
plus 1'2 hours to cool 

NOTES: Cake may also be baked in a 
9- by 5-inch loaf pan that holds at least 8 
cups; instead of lining pan with parch- 
ment, rub with butter and dust with 


Crown brunch with a tender cardamom-scented cake 


baked in a large flowerpot. 
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flour. Bake in a 325° regular or 300° 
convection oven until a long wooden 
skewer inserted in center comes out 
clean, 1% to 1’ hours. If making cake 
up to 1 day ahead, cool, wrap airtight, 
and store at room temperature. 

MAKEs: 8 to 12 servings 


1 unglazed terra-cotta pot 
(5 in. tall and 6 in. wide) 


1 piece (about 15 in. square) 
cooking parchment 


4 cup (6 oz.) butter or margarine, 
at room temperature 


144 cups sugar 
3 large eggs 
1 cup sour cream 
22 cups all-purpose flour 
1 cup golden raisins 
1’2 teaspoons baking powder 
/2 teaspoon baking soda 
2 teaspoon ground cardamom 


3, tablespoons sliced almonds 


1. Wash pot with soap and water and 
dry well. Line pot with cooking parch- 
ment: Push center of parchment into 
pot, then press outward to fit contours 
of pot; bend parchment edges out- 
ward over edges of pot. 


2. In a bowl, with a 
mixer on high speed, 
beat butter and sugar 
until fluffy. Add eggs 
and beat until well 
blended. Turn mixer 
to medium and beat 
in sour cream. 


3. In another bowl, 
mix flour, raisins, 
baking powder, bak- 
ing soda, and car- 
damom. Add to but- 
ter mixture and beat 
on medium speed 
until well blended. 
Scrape batter into 
parchment-lined pot. 
Sprinkle almonds 
evenly over the top. 


4. Set cake in the 
lower third (but 
preferably not on 
bottom level) of a 
300° regular or con- 
vection oven. If you 
must set pot on the 
bottom level to fit, 
place on an inverted 
shallow baking pan 
to lift cake slightly so 
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@ Up to 1 day ahead: © 
Bake muffins, mix custard, 
prebake bacon, and bake cak 


q 


é 




























@ Up to 2 hours ahead: q 
Prepare blueberries with orang 


@ About 1 hour ahead: 
Bake precooked bacon. 


®& About 40 minutes ahead: 
Bake custard. 


® About 10 minutes ahead: 
Reheat muffins, and make te a 
or coffee. 


bottom doesn’t get too brown. If f 
ment touches top of oven, fold d 
farther over pot edges. Bake until a 
wooden skewer inserted in cent 
cake comes out clean, 12 to 1°4 ho 


5. Cool cake in pot on a rack for 1 
20 minutes, then lift from pot and 
upright on rack. Cool at least 12 he 
longer. For presentation, return ¢ 
to pot. To serve, lift cake from pot, f 
off parchment, and cut into wedges 


Per serving: 382 cal., 42% (162 cal.) fro 
5.7 g protein; 18 g fat (10 g sat.); 52 ge 
(1.4 g fiber); 258 mg sodium; 93 mg cho; 


Blueberries with Oranges 


PREP TIME: About 20 minutes 


Notes: Young children need adult 
pervision to cut the oranges. You 
also substitute purchased refrig 
orange segments or canned mar 
orange segments. If preparing the f 


4 


up to 2 hours ahead, cover and chil 
MAKES: 8 servings 


4 oranges (about 2’ lb. total) — 


2 to 3 cups blueberries, rinsed 4 
drained 


a 
1. With a small, sharp knife, cut ef 
off oranges, down to flesh. Set & 
orange on 1 cut end on a Bt 
Following contour of fruit, cut off 
strips of peel and white memb 
from top to bottom, deep enoug 
reveal orange flesh. Cut oranges ¢ 


wise into '2-inch-thick slices. 
2. Arrange the orange slices and 
blueberries in random layers in a Wit 
shallow bowl. q 


Per serving: 69 cal., 5.2% (3.6 cal.) from fe 
1 g protein; 0.4 g fat (0 g sat.); 17 g carbo 
(3.3 g fiber); 2.2 mg sodium; 0 mg chol. 
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h the Little League. 


crisp wit 
You do not enjoy trying to get ~ 


s new 


Disposable Cookware. 
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Ss why there 


, 


the dish back. That 
Reynolds’ Pot Lux 





™ 


so youll 


I 


They re handsome and sturdy 
be proud to give them. They come in different 


from freezer to oven. 





I 


sizes and go anywhere 





Disposable Pot Lux”Cookware. Give what you want, 
and keep what you want. 


kitchens.com 
s the way 
t you do it 
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Find out more on reynold 
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You chose the bread for 


the irresistible cinnamon swirls. 


Deciding what goes 


on top 1s easy. 


Margarines, spreads, 


and all things artificial 4 


he 


need not apply. 
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- Don't you deserve the simple goodness 
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of LAND O LAKES* Butter? 
Butter 1 1s Better. 
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rry Anne Di Vecchio 


odling around 


ational accord on dinner in a bowl 


trekked through intriguing cities in Asia, 
Hong Kong, Kyoto, and Bangkok, I’ve no- 
that the best-value restaurants feature 
. They also offer great dining adventure— 
no end to the kinds of noodles and pre- 
ions. After innumerable noodle houses, I’ve 
d a hunger for the savory-sour-salty bal- 
f this hearty soup. 

implify cooking it at home, I’ve shifted my 
ing from Asian markets to supermarkets, 
tuting sour pickles for salted mustard 
, ground turkey for ground pork, and fet- 
e for Asian noodles. But should this soup 
p in a Thai noodle shop, my guess is that 
ould discern it was plain old home cooking. 


Green Onion Noodle Soup 

ND. COOK TIME: About 30 minutes 

: 4 main-dish servings 

tablespoons sesame seed 

teaspoons salad oil 

pound ground lean turkey or ground lean pork 
cup finely chopped sour pickles (cornichons or dills) 
Peanut sauce (recipe follows) 

cups fat-skimmed chicken broth 

package (8 to 9 oz.) fresh fettuccine 

cups chopped green onions (including green tops) 
cup finely chopped roasted, salted peanuts 


Thin green onion slivers, including tops (optional) 





1. In a 5- to 6-quart pan over medium-high heat, stir sesame 
seed until lightly toasted, 6 to 8 minutes. Pour into a small 
bowl and set aside. 

2. Add oil and ground turkey to pan; stir over high heat until 
meat is crumbled and lightly browned, about 5 minutes. 

3. Mix pickles and peanut sauce with meat; add broth and 
cover pan. When mixture is boiling, uncover, add fettuccine, 
and stir to separate pasta; when boil resumes, reduce heat and 
simmer until pasta is tender to bite, about 3 minutes total. 

4. Stir in chopped green onions. Ladle soup into bowls; 
sprinkle with sesame seed, peanuts, and green onion slivers. 
Eat with chopsticks or a fork and spoon. 

Per serving: 620 cal., 45% (279 cal.) from fat; 36 g protein; 31 g fat 

(5 gsat.); 51 g carbo (4.5 g fiber); 1,227 mg sodium; 83 mg chol. 
Peanut sauce: In a bowl, stir to blend 3 tablespoons each 
peanut butter, soy sauce, Asian (toasted) sesame oil, and 
sugar; 2 tablespoons rice vinegar; and 1 teaspoon (or to 
taste) hot chili flakes. 


Passion for a good cause 


mAs a breast cancer survivor, | was invited to participate in the creation of a cookbook 
to benefit the Susan G. Komen Breast Cancer Foundation. Uncle Ben’s sponsored the 
production of A Passion for Good Food (Uncle Ben’s, 2000; $19.90), a lovely little 
volume that has nearly four dozen recipes (most are beautifully photographed) 
from 16 high-profile culinary professionals who have been touched by this form 
of cancer—including three acquaintances of mine. Preceding her recipes, each 
woman simply and openly shares the story of how she dealt with the cancer. To order 
the book, go to www.unclebens.com, click on Gourmet Shop, then Uncle Ben’s Prod- 
c= ucts, and finally, Cookware & Accessories. 
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food guide F 


The heat’s on beef ceviche 


= David Reinbold, former chef at Seattle’s Hotel Edge- 
water, served this hearty, refreshing salad. He attributes 
the recipe to Micronesia, where it is made with raw beef 
“cooked” with citrus juice just as seafood ceviches are. 
I’ve adapted the idea for food-safety-conscious kitchens 
by pouring boiling broth over the beef to arrest bacterial 
activity while keeping the dish’s cultural orientation. 
Reinbold also adds a Northwest slant by using sweet Walla 
Walla onions in the salad—a fine international merger. 


Walla Walla Beef Salad 


PREP AND COOK TIME: About 30 minutes, plus 1 hour to chill 


Notes: For a more colorful salad, use a sweet red onion. 
Serve with toasted pocket bread. 
MAKES: 4 main-dish, 8 appetizer servings 
*, pound fat-trimmed beef tenderloin or other tender 
beef steak 


3 cups fat-skimmed beef or chicken broth or water 
i cup lime juice 
3 tablespoons lemon juice 


1 Walla Walla or other sweet onion ('/2 lb.), peeled and 
cut lengthwise into thin slivers 


About 1 tablespoon hot chili flakes least 1 hour or up to 6 hours, stirring occasionally. 


About *4 teaspoon kosher or coarse salt 3. Meanwhile, working over a bowl, with a small, sharp k 


cut off and discard peel and white membrane f 
grapefruit. Cut between fruit segments and inner m) 
branes to release fruit into bowl. Squeeze juice f) 
membranes into bowl; discard membranes. | 


2 pink or ruby grapefruit (1 lb. each) 
About 4 cups watercress sprigs, rinsed and crisped 


Asian fish sauce (nuoc mam or nam pla) 


1. Cut beef into matchstick-size strips about 16 inch thick 
and no more than 2 inches long; put into a large bowl. In a 4- 
to 5-quart pan over high heat, bring broth to a boil. Pour over 







4. With a slotted spoon, lift beef mixture from bowl 
mound equally on plates. Lift grapefruit segments from j 
and arrange equally alongside; reserve juice for other t} 











beef and stir. For rare beef, drain at once; for medium, let 


Add equal portions of watercress. Spoon beef marinade | 
stand 5 minutes, then drain (save broth for other uses). 


fruit and greens. Add fish sauce or more salt to taste. 


2. In bowl, mix meat with lime juice, lemon juice, and onion; 


Per main-dish serving: 213 cal., 31% (66 cal.) from fat; 21 g protein: 
add chili flakes and salt to taste. Cover and chill until cold, at 


g fat (2.6 g sat.); 18 g carbo (2.6 g fiber); 356 mg sodium; 53 mg ch. 
| 
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Sweet leaves from Paraguay 


ee. A gardener friend told me about a curious annual that originated in South America—an het 
called Stevia rebaudiana (also “sweet leaf” and “sweet herb of Paraguay”), with intensely s ee 
tender green leaves that grow on woody stems. I’ve noticed stevia at nurseries and in specie 
produce catalogs. To use stevia, think of it as a sweet green. Try the leaves sprinkled into fruit) 
salads with strawberries or bush berries (blues, blacks, and raspberries), oranges, peaches, € 
pineapple. Or, as a pleasant surprise to go with a cup of tea, lay the leaves on open-faced sé 
wiches of thin white bread spread with cream cheese. To make a pale green, sweet liquid to 
regular or herbal tea, combine 1 tablespoon chopped stevia leaves with 1 cup water in a 
microwave-safe bowl. Heat in a microwave oven on full power (100%) until mixture has boiled 
about 1 minute. Cover and let cool. Pour liquid through a fine strainer into a jar; discard leaves 
To store, cover and chill. For suggestions on how to use stevia, read Rita DePuydt’s Baking vit 
Stevia: Recipes for the Sweet Leaf (Sun Coast Enterprises, Oak View, CA 1997; $12.95; 805/E 
5309). For fresh plants, contact Melissa’s produce (800/588-0151 or www.melissas.com). 


i 
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“T ast night 
= I had dinner with | 


Panela. 


| [think I’m in 


—Greg, ga-ga in Los Gatos 
| No soing along. Existing. And then, smack. f , A 
You take a bite of Real California Cheese and you re | 
hooked. Hopelessly devoted. 

How does it happen? Well, a lot of the magic is 

















P in the milk You see, every variety of Real California 


Cheese is made exclusively with California milk. That’s fresh 








milk produced by local dairy families close to where the cheese is made. No wonder so 


many of our cheeses have such a distinctive, fresh dairy taste. And whether you re attracted 





to Real California Feta, Brie, Mascarpone or Edam, you can be sure that it's certified 





natural and free of added preservatives and fillers. Otherwise it wouldn't get our seal. 


So add some Panela to a taco or a sandwich, or serve it with fruit. And be ready to 


commit. 'Cause it'll be infatuation, pure and simple. 








www.RealCaliforniaCheese.com 





HRM em eS rem 


in California exclusively from California milk. Natural. 


ROR UGB Gos aa ri me eB Bee eis 


Brie, Edam, Gouda, or any other of our 130 


styles and varieties. Look for the seal. And be sure. 





© 2001 California Milk Advisory Board 








food guide 
Paring pineapple 


@ Of the various tools made for extracting the flesh of a pineapple from its shell 
quickly, the all-plastic, easy-to-clean, Dutch-made Vacu Vin corer is the first I’ve 
encountered that is very easy to use and empties the shell without piercing it. 
You first cut off the pineapple top to expose the fruit, then twist the tool down 
into the fruit to cut it into one long, uniformly thick spiral. The Vacu Vin base 
supports the spiral as you lift it from the shell. Just pop the handle free and slide 

the fruit from the corer’s stem. Drain the juice from the shell 


Ge > (if you want to use the shell, cut the tough core out with a 


grapefruit knife). Slice the fruit any way you like and fill 


¢ the shell with a drink, dessert, or salad. You'll find this 


e 


pineapple corer in many cookware stores (see page 

65 for specific sources); it comes with one or three 
coring units, each geared to specific fruit sizes. 

A cool milkshake makes a perfect filling 

for a pineapple shell. For harvest-sweet 








Tool flavor, try this one with the new Del 
supports Monte Hawaii Gold pineapple. Sure, 
spiral-cut the shell container is just for fun—a 


pineapple as few tall glasses can do the same 
job, but they fall short when it 


comes to conviviality. 


it’s lifted from 
the shell. 








Pineapple Shake 


PREP Time: About 10 minutes 
NoTEs: A 3%4-pound 
pineapple yields about 
3 cups of fruit. When 
you core and cut it, 
save the juice. 
MAKES: 4 Servings 
About 3 cups 
pineapple chunks 
with 
any juice (See notes) 
2 tablespoons finely 
chopped peeled fresh 
ginger 
1 pint vanilla ice cream 
Ve cup rum (optional) 


Put pineapple, any juice, and ginger 
in a blender or food processor. Whirl 
until fruit is coarsely pureed. Add 
scoops of ice cream and whirl until 
smooth. Add rum and whirl to blend. 
Fill a fresh pineapple shell or tall glasses with milkshake; add 
straws for sipping. Refill pineapple shell as needed with 
remaining shake. 


Per serving: 192 cal., 36% (70 cal.) from fat; 2.8 g protein; 7.8 g fat (4.5 g sat.); 
30 g carbo (1.5 g fiber); 54 mg sodium; 29 mg chol. 
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CHEFS OF THE WEST 






Rocky Mountain — 
rainbows 


= Janice Henning and Tim Elenteny of De 
ver’s Beehive Restaurant focus on region 
produced fruits, vegetables, cheeses, nea 
and fish to give their menu a rich sense 
place. Recently, they put together a spr 
event for me, and among the Rocky Mc ! 
tain treats was this very simple and flavor 
smoked-trout rillettes. Rillettes may 
French at heart and traditionally made fro 
shredded slow-cooked meats, but there’ 
nothing fishy about this updated version. _ 


i\ 


Beehive Smoked-Trout Rillette | 
PREP TIME: About 15 minutes , i 
NOTES: For an appetizer, spoon the trout 
lettes (or pipe through a pastry bag with 
plain, round tip at least 2 in. wide) in abo} 
1-tablespoon mounds onto the concave si€ 
of Belgian endive leaves; garnish with ¢ 
pers. Or use the rillettes as a sandwiC 
spread. If making up to 2 days ahead, cow 
and chill. | 
makes: About 1 cup; 6 to 8 appetizer servin{ 
boned smoked trout (about 6 02.) — 
tablespoon chopped shallot 


tablespoon drained capers 


a 


tablespoon packed parsley sprigs, — 
rinsed " 


’) cup créme fraiche or sour cream 
1 to 2 teaspoons lemon juice 


Pull off and discard trout skin; break fish 
chunks. In a food processor, whirl 
shallot, capers, and parsley until 
minced (or finely mince with a knife). Sti 
créme fraiche and lemon juice to taste. 
Per tablespoon: 42 cal., 74% (31 cal.) from fat; 2.4 


protein; 3.4 g fat (1.8-g sat.); 0.4 g carbo (0 g fibet 
116 mg sodium; 7.8 mg chol. 








Spice Islands Grilling Gourmet™- Culinary Award 
Winner For Superior Taste. 
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Send Us Your Favorite Grilling Recipe Using purge es RE 
‘the New Spice Islands Grilling Gourmet” "Si Ra ey 


Seasonings for Your Chance to Win! Five New Zesty Spice Blends with all the Quality 
and Freshness you Expect from Spice Islands! 


4 Regional Winners will be flown to the 2002 Napa Valley Mustard Festival - Grand Prize (1) $10,000; Runners-Up (3) Gourmet Grills 


Dreviated Contest Rules 
fio Enter: Send your favorite grilling recipe featuring Spice Islands Grilling Gourmet Seasonings as an ingredient. Submit your recipe on an 8.5" x 11" piece of paper, along with your entry details. Print or type the recipe and include 
Rome and complete address on the back of your recipe. List ingredients in order of use, measurement of each ingredient, followed by complete preparation instructions, including preparation time, grilling time, utensils, number of 
iings and any other relevant information. Each recipe must use a minimum of one Spice Islands Grilling Gourmet Seasoning. All ingredients must be commonly available in grocery stores. Recipe must be suitable for gas grills. Also include 
ex 5* cord with your name, complete street address, city, state and zip code, daytime phone number, email address (if available) and your job title or description. All recipes must be the original work of the entrant, cannot have been 
ited in any other competition and unpublished. Mail to: Spice Islands Gourmet GrilLOff Recipe Contest, 1000 Shelard Parkway, Suite 600, Minneapolis, MN 55426. Entries must be received by 9/30/2001. Enter as many recipes 
you wish, but only one enfry per postage paid envelope and each recipe must be accompanied by entry details. Judging: All entries will be judged by an independent panel of judges based on 40% originality/taste, 40% creative use of 
ice Islands Grilling Gourmet Seasonings, 10% appearance and 10% ease of preparation. In case of fie, entrant with the highest score on originality/taste, or if these scores are even, the highest score in the next category will be declered 
Winner. Four (4) regional winners will be flown fo the 2002 Nopa Valley Mustard Festival to prepare their winning recipes and compete in the Spice Islands Gourmet Gril-Off Recipe Contest on 03/09/02 (date subject to change) 
ies: (1) Grand Prize: $10,000 cash. (3) Runners-Up Prizes: Gourmet Gas Grill. ARV: $1,400. Only one prize per family or household. General Conditions: Contest is open only to legal US residents age 21 or older, except food 
Tessionals. Taxes are the sole responsibility of the winner. Void where prohibited or restricted by law. Contest subject to Official Rules, which may be obtained by sending a self-addressed, stamped envelope to: Spice Islands Gourmet 
3 od Recipe Contest Official Rules ¢/o WatersMolitor, Inc., 1000 Shelard Parkway, Suite 600, Minneapolis, MN 55426. Contest is sponsored by Spice Islands Trading Company, 2 Embarcadero, Suite 200, San Francisco, CA 94111 
> 2001 Tone Brothers, Inc. 








enter online at www.spiceislands.com In partnership with SUMmSeL 
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The Low-Fat Cook — 


Healthy choices for the active lifestyle 
By Andrew Baker 


Saucy ravioll 


= The quest to curtail fat when 
saucing ravioli generally ends 
with the tomato. And it’s a 
fine choice—but only one. Le- 
gumes and vegetables yield 
many hearty yet lean options 
when cooked with herbs and 
spices, then puréed. 

Use mild cheese-filled ravioli 
or tortellini as a neutral foil for 
these unique sauces. Both pas- 
tas come in several shapes, sizes, 
and colors; smaller pockets tend 
to hold their shapes best during 
cooking. And the sauces are smoother 
if puréed in a blender rather than a 
food processor. 


Ravioli with Split Pea Sauce 
PREP AND COOK TIME: About 1% hours 
Notes: Hema Kundargi of Cupertino, 
California, uses traditional flavors from 
her native India in this creative sauce. 
MAKES: 4 servings 

1 quart fat-skimmed chicken broth 

13 cups dried yellow split peas 
2 packages (9 oz. each) cheese- 
filled ravioli or tortellini 
3 dried hot chilies (2 in. long) 
teaspoon Olive or salad oil 


/2 

2 teaspoons minced garlic 
1 teaspoon cumin seed 

1 


quart baby spinach leaves 

(about 
’2 cup red cherry tomatoes 

(about 1 in.), rinsed and halved 


V4 Ib.), rinsed 


2 teaspoon turmeric 
Salt and fresh-ground pepper 


1. In a 3- to 4-quart pan over high heat, 
bring broth and split peas to a boil; 
cover, reduce heat, and simmer until 
peas fall apart, about 50 minutes. 

2. Ina 5- to 6-quart pan over high heat, 
bring 2 quarts water to a boil; add 
ravioli. Stir occasionally until pasta is 
tender to bite, 4 to 6 minutes; drain. 

3. Meanwhile, transfer split pea mix- 
ture to a blender or food processor; 
whirl until smooth. 

4. Remove and discard stems from 
chilies; shake out and discard seeds. 
Wipe the 3- to 4-quart pan dry. Add 
chilies, oil, garlic, and cumin; stir over 
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Rich-tasting ravioli is sauced with yellow split peas. 


medium-high heat until garlic is lightly 
browned, about 1 minute. 

5. Pour split pea purée into pan with 
chili mixture. Add spinach, tomatoes, 
and turmeric; stir just until steaming. 
6. Add drained ravioli to sauce and mix 
gently. Spoon equally into wide bowls. 
Add salt and pepper to taste. 

Per serving: 714 cal., 20% (144 cal.) from fat; 
46 g protein; 16 g fat (7.5 g sat.); 97 g carbo 
(8.9 g fiber); 625 mg sodium; 110 mg chol. 


Ravioli with Green Pea Pesto 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 

2 packages (9 oz. each) cheese- 
filled ravioli or tortellini 

2'2 cups frozen petite peas, thawed 

2 cups fat-skimmed chicken broth 


24 cups lightly packed fresh basil 
leaves, rinsed 


1 cup lightly packed fresh mint 
leaves, rinsed 
2 tablespoons pine nuts 
’2 teaspoon olive or salad oil 
1 teaspoon minced garlic 
Salt and fresh-ground pepper 


1. In a 5- to 6-quart pan over high heat, 
bring 2 quarts water to a boil; add 
ravioli. Stir occasionally until pasta is 
tender to bite, 4 to 6 minutes; drain. 


2. Meanwhile, in a blender or food 
processor, purée peas, broth, 2 cups 
basil leaves, and mint leaves. 


3. In a 3- to 4-quart pan over medium- 
high heat, stir or shake pine nuts until 
lightly browned, 3 to 4 minutes. Pour 
from pan. 

4. Add oil and garlic to pan; stir just 
until garlic begins to brown, 30 seconds 












to 1 minute. Add pea mixtui 
stir until steaming. 33) 
5. Add drained ravioli H 
and mix gently. Spoon e¢ 
into wide bowls. F 
6. Cut remaining basil leave 
slivers and scatter over por 
Sprinkle with pine nuts. Ad 
and pepper to taste. 
Per serving: 572 cal., 30% (171 cz 
from fat; 33 g protein; 19 g fat 
(7.8 g sat.); 69 g carbo (12 g fibe 
633 mg sodium; 110 mg chol. 


Ravioli with Salsa ve 


PREP AND COOK TIME: Abow 
minutes 


MAKES: 4 servings 
1 pound tomatillos | 


4 pound fresh poblano (alse 
pasilla) chilies, rinsed 
1 onion ('% lb.), peeled 


3 cloves garlic, unpeeled 


1 cup fat-skimmed chicken bre 


i 


’) cup fresh cilantro, rinsed — | 


2 packages (9 oz. each) cheese 
filled ravioli a 


4 cup finely chopped tomato — 
Salt 


§ 
1. Remove and discard husks { 
tomatillos; rinse tomatillos well. 
chilies in half lengthwise; remove 
discard stems, seeds, and veins. 
onion crosswise into 1-inch § 
Arrange tomatillos, chilies (cut 
down), onion, and garlic in a Si 
layer in a 10- by 15-inch pan. | 
2. Broil 4 to 6 inches from heat] 
vegetables are well browned, 15 t 
minutes. When garlic is cool, peel.| 


3. Transfer vegetables and any liq 
a blender or food processor. Add} 
and cilantro; whirl until smooth. 


4. Pour chili mixture into a 3- 
quart pan over medium heat; 
occasionally until steaming. | 
5. Meanwhile, in a 5- to 6-quai 
over high heat, bring 2 quarts wa 
a boil; add ravioli. Stir occasic 
until pasta is tender to bite, 4 
minutes; drain. 


6. Add ravioli to the chili mi 
stir gently. Spoon equally into * 
bowls. Garnish with tomato and add 
to taste. ; 
Per serving: 512 cal., 26% (135 cal.) from! 
26 g protein; 15 g fat (7.4 g sat.); 68 g car 
(4.9 g fiber); 511 mg sodium, 110 mg chi 







Open the bag. Amazing. Ranch flavored sliced almonds. 
One of 6 tasty choices in your produce section. 
No cooking. No fuss. Your taste buds will enjoy a wild ride. 


©2001 Paramount Farms. SUNIKIST® is a Tegistered trademark of Sunkist Growers, Inc., U.S.A. es 
Almond Accents™ is a trademark of Paramount Growefs Cooperative, Inc. é 





JAMES CARRIER, FOOD STYLING: BASIL FRIEDMAN 


Simple vegetable-chili mixtures flavor two styles of Mexican rice. 


Two-tone rice 


For Cinco de Mayo, color it red, green—or both 


By Elaine Johnson 


t the Border Grill restaurants in Santa Monica and Las Vegas, tacos 


arrive with a two-tone accompaniment—moist and mild red rice and 


boldly flavored green rice. To achieve these colors, chefs Mary Sue 


Milliken and Susan Feniger cook rice with the elements of red and green salsa: 


tomatoes, onions, and a touch of jalapeno for the red, and a vibrant blend of 


poblano chilies, cilantro, and tomatillos for the green. 


These contrasting versions of Mexican rice would make great additions to a 
Cinco de Mayo buffet, perhaps with your favorite fajitas. But they both taste so 


good, you may simply decide to wrap them with black beans in tortillas and 


call it a meal. 





Red Rice 


PREP AND COOK TIME: 35 to 40 minutes 


MAKES: 5'72 cups; 6 to 8 servings 
¥s cup minced onion 


teaspoon minced garlic 


| 


tablespoons salad oil 

1'’2 cups long-grain white rice 
2 tablespoons minced fresh 

jalapeno chilies 


1% cups fat-skimmed chicken broth 
or water 
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1 can (about 15 oz.) diced 
tomatoes 


About '2 teaspoon salt 


1. In a 2- to 3-quart pan over medium 
heat, frequently stir onion and garlic in 
oil until vegetables are limp and begin- 
ning to brown, 5 to 8 minutes. Add rice 
and chilies; stir often until rice is 
opaque, 2 to 3 minutes. 


2. Stir in broth, tomatoes (including 
juice), and '2 teaspoon salt. Bring to a 
boil over high heat, cover, reduce heat, 


































and simmer until rice is tender t 
18 to 20 minutes. 


3. Stir with a fork to distribute 
toes evenly, and add more salt to 
Mound rice on a platter. 


Per serving: 180 cal., 19% (34 cal.) fro 
4.4 g protein; 3.8 g fat (0.5 g sat.); 32 
(1 g fiber); 246 mg sodium; 0 mg chol. 


Green Rice 
PREP AND COOK TIME: About 50 m 


Notes: The fresh poblano chilie 
quite a bit of heat; for milder ric 
for a shortcut—substitute 1 can ( 
diced green chilies and skip ste 
making the green salsa (throu 
2) up to 1 day ahead, chill airti 


MAKES: 5/2 cups; 6 to 8 servings 


’) pound fresh poblano chili 
(about 2), rinsed and dried 
(see notes) 


4 cup coarsely chopped rom 
lettuce leaves 


+4 cup coarsely chopped fresh 
cilantro 


Ys; cup coarsely chopped fresh 
tomatillos or drained canne 
tomatillos 


2 tablespoons coarsely choppe' 
green onions 


2 cloves garlic, peeled 


About 2 cups fat-skimmed 
chicken broth or water 


1’2 cups long-grain white rice | 
2 tablespoons salad oil 
About 2 teaspoon salt 


1. Place chilies in a 10- by 15-inch 
ing pan. Broil 2 to 3 inches from | 
turning occasionally, until charre 
over, about 15 minutes. Let stand 
cool enough to handle. Pull off ang 
card skins, stems, and seeds. 


2. In a blender or food processor, \ 
roasted chilies, lettuce, cilantro, t 
tillos, green onions, and garlic | 
smooth. Pour the purée into a 1-c 
glass measure and add enough bro’ 
make 3 cups. 
3. In a 2- to 3-quart pan over med! 
high heat, frequently stir rice ir 
until opaque, 3 to 4 minutes. 
4. Stir in chili mixture and 12 teasp 
salt. Bring to a boil over high F 
cover, reduce heat, and simmer 1 
rice is tender to bite, 18 to 20 mint 


5. Stir with a fork, and add more sa 
taste. Mound rice on a platter. 
Per serving: 174 cal., 19% (33 cal.) from f 


4.1 g protein; 3.7 g fat (0.5 g sat.); 31 gc 
(0.9 g fiber); 159 mg sodium; 0 mg chol. 
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The Quick Cook 


Entrées and appetizers in 30 minutes or less 
By Jerry Anne Di Vecchio 


Falafel flavors 
in main dishes 


m Mixes are designed to help the 
busy cook, but sometimes the 
basic purpose of a mix is not its 
most useful application. A prime 
example is falafel. The mix, made 
of garbanzo flour seasoned ro- 
bustly with cumin, onion, garlic, 
and parsley, is sold with pilafs 
and the like at the supermarket. 
The package tells you how to 
make basic falafel balls. But the 
mix is also a very fast way to add 
a zesty, crunchy coating to baked 
chicken wings and sausage balls, 
or to retain juiciness in burgers 
made with lean turkey or beef. 


Falafel-crusted 
Chicken Drumettes 


PREP AND COOK Time: About 30 
minutes 

MAKES: 12 to 14 pieces; 6 or 7 appe- 
tizer, 3 or 4 main-dish servings 


2 pounds chicken drumettes 
(shoulder-wing joint) 


About *4 cup dried falafel mix 


Salt 


1. Rinse chicken drumettes. Put falafel 
mix in a heavy plastic food bag. Add 5 
or 6 drumettes to bag at a time, shake 
well, lift out, and lay slightly apart in an 
oiled 10- by 15-inch pan. 

2. Bake in a 475° oven for 10 minutes. 
Turn drumettes over and bake until 
lightly browned and meat at bone in 
thickest part is no longer pink (cut to 
test), about 15 minutes longer. Add salt 
to taste. 

Per appetizer serving: 225 cal., 40% (90 cal.) 
from fat; 23 g protein; 10 g fat (2.4 g sat.); 11 g 
carbo (3 g fiber); 259 mg sodium; 73 mg chol. 


Sausage Falafel Balls 


PREP AND COOK TIME: About 15 minutes 


NoTES: Serve with plain yogurt or 
tahini (sesame seed sauce) mixed with 
lemon juice to taste; thin with broth or 
water to dipping consistency. For an 
appetizer, dip balls in yogurt or tahini 


170 SUNSET 





Seasonings are built into the falafel coating on 


crisp, oven-roasted chicken drumettes. 


sauce; for a main dish, spoon the 
sauce over the hot meat. 


MAKES: 8 appetizer, 4 main-dish servings 


1 pound bulk pork sausage 

About * cup dried falafel mix 

Salt 
1. In a bowl, combine sausage, 2 cup 
falafel mix, and 2 cup water; mix well. 
Put remaining 4 cup falafel mix in a 
small bowl. Scoop meat (mixture is 
soft) into 1-tablespoon portions and 
drop into falafel mix; roll to coat. Place 
balls slightly apart on an oiled 10- by 
15-inch pan. 
2. Bake in a 500° oven for 5 minutes; 
turn balls (or shake pan) and continue 
to bake until lightly browned and no 
longer pink in the center (cut to test), 
about 5 minutes longer. Add salt to taste. 
Per appetizer serving: 212 cal., 68% (144 cal.) 
from fat; 8.5 g protein; 16 g fat (5.5 g sat.); 
8.3 g carbo (2:3 g fiber); 497 mg sodium; 
30 mg chol. 


Succulent Turkey Burgers 


PREP AND COOK TIME: 15 to 20 minutes 
NOTES: Serve the burgers on ham- 
burger buns with your favorite trim- 
mings or with a green salad. 

MAKES: 4 servings 
































1 pound ground lean turkey 

’2 cup dried falafel mix 

2 teaspoons salad oil 
Salt 


1.In a bowl, combine tu 
falafel mix, and 2 cup water 
well. Shape meat into 4 

patties, each about *% inch thi 


2. Set a 10- to 12-inch no 
frying pan over high heat; ac 
and tilt pan to coat bottom. 
pan is hot, reduce heat to me¢ 
high and add the turkey pa 
Cook until browned on the bo 
4 to 5 minutes; turn with a 
spatula and cook until browndg 
the other side, 4 to 5 ming 
Continue to turn for even brow 
until meat is no longer pink ij 
center (cut to test), about 4 mi 
longer. Season to taste with sz 


Per serving: 296 cal., 55% (162 cal. 
fat; 24 g protein; 18 g fat (3.5 g sat. 
g carbo (3 g fiber); 273 mg sodium 
mg chol. 


JAMES CARRIER 


Spiced Beef Burge 


PREP AND COOK TIME: 15 to 20 mir 


NOTES: Serve burgers on hambu 
buns with your favorite trimmi 
with a green salad. 


MAKES: 4 servings 


1 pound ground lean beef 
¥4 cup dried falafel mix 
2 teaspoons olive or salad oil 
Salt 


1. In a bowl, combine beef, falafel 
and */4 cup water; mix well. Shape 1 
into 4 equal patties, each about “4 
thick. 


2. Set a 10- to 12-inch nonstick ft 
pan over high heat; add oil and til 
to coat bottom. When pan is hot, rec 
heat to medium-high and add the 
patties. Cook until browned on 
bottom, 4 to 5 minutes; turn wil 
wide spatula and cook until brow 
on the other side, 4 to 5 min 
Continue to turn for even brow)/ 
until meat is no longer pink in 
center (cut to test), about 4 min 
longer. Season to taste with salt. 


Per serving: 372 cal., 56% (207 cal.) from 
25 g protein; 23 g fat (8.1 g sat.); 16 g car 
(4.5 g fiber); 348 mg sodium; 77 mg chol 
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Sunset’s New Gold 
Country Idea House 


Inspired by a historic Gold Country classic, the 
Sunset 2001 Idea House is filled with 


ideas and products presented in a beautiful setting. 











innovative 





It’s one of four houses in the Sacramento Bee 








Dream Home Showcase, produced by the Building 


Industry Association of Superior California. 
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Open to the public 
July 7—August 5, 2001 
11 am-9 pm, 7 days a week. Tickets not sold after 8 pm. 


General Admission: $9.00 


Shriners Hospitals for Children Northern California 
will receive a portion of the proceeds. 








Call 1-800-786-7375 or visit www.sunset.com for more 
information and confirmation of hours and dates. 
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Kitchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 





Baby artichokes and tender chunks of 


lamb soak up spices as they cook. 


Lamb and Artichoke 
Spring Stew 
Kathryn M. Walker, Cupertino, California 
K athryn Walker is fond of artichokes 
and her father loves lamb, so she 
harmonizes their favorite ingredients 
in this hearty main dish. 
PREP AND COOK TIME: About 2 hours 
MAKES: 4 servings 
tablespoon olive oil 
2 cloves garlic, minced or pressed 
onion (about 1 lb.), peeled 
and chopped 
1 carrot (about 4 lb.), peeled and 
thinly sliced 
2 stalks celery (about 6 oz. total), 
rinsed and thinly sliced 


| pound fat-trimmed, boned 
lamb shoulder, cut 
into l-inch chunks 


2 cup fat-skimmed chicken broth 
1 can (14'2 oz.) diced tomatoes 
3 cup dry red wine 

2 teaspoon fennel seed 

4 teaspoon dried rubbed sage 


12 baby artichokes (112 in. wide) or 
1 package (8 oz.) frozen artichoke 
hearts, thawed 
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By Paula Freschet 


i tablespoon vinegar 


8 thin-skinned potatoes (about 
1% in. wide), scrubbed and cut 
into quarters : 


About 4 cup chopped parsley 
Salt and pepper 


1. In a 4- to 5-quart pan, combine oil, 
garlic, onion, carrot, and celery. Stir 
often over high heat until vegetables 
begin to brown, 6 to 8 minutes. Pour 
from pan into a bowl. 

2. To pan, add lamb and broth; cover 
and bring to a boil on high heat. 
Reduce heat and boil gently for 10 
minutes. Uncover, turn heat to high, 
and stir often until juices evaporate, 
drippings are very browned, and meat 
is lightly browned, 8 to 10 minutes. 
Return browned vegetables to pan. 

3. Add tomatoes with their liquid, 
wine, fennel seed, and sage; stir to free 
browned bits. Bring to a boil, then 
reduce heat, cover, and simmer for 40 
minutes; stir occasionally. 

4. Meanwhile, rinse fresh artichokes, 
drain, and break off outer coarse leaves 
down to the very tender inner yellow 
ones (easily pierced with your 
fingernail). Cut off thorny artichoke 
tips, peel coarse fibers from bottoms, 
and cut artichokes in half lengthwise. 
In a bowl, mix with 2 cups water and 
vinegar; drain. If using frozen arti- 
chokes, omit water and vinegar. 

5. Add artichokes and potatoes to lamb 
mixture. Cover and simmer until 
potatoes and lamb are very tender 
when pierced, about 30 minutes 
longer; stir occasionally. Pour into a 
bowl, sprinkle with parsley, and season 
to taste with salt and pepper. 

Per serving: 359 cal., 30% (108 cal.) from fat; 
29 g protein; 12 g fat (3.3 g sat.); 36 g carbo 
(8.4 g fiber); 340 mg sodium; 75 mg chol. 


Sticky Bun French Toast 
Diane and Jim Peiker, Denver 
t Castle Marne, the bed-and- 
breakfast operated by Diane and 
Jim Peiker, this baked French toast with a 
sticky bun topping is very popular with 
the guests. It’s also very easy to make. 
You can start it the night before and have 
it ready to bake in the morning. 
PREP AND COOK TIME: About 1 hour, 
plus at least 8 hours to chill 
MAKES: 5 to 6 servings 
About “4 cup (% lb.) butter 
or margarine 

























1 sourdough baguette (8 oz. 
diagonally in 1-inch-thick s 

5 large eggs 
1 cup half-and-half (light cre 
1 cup milk 
Ys, teaspoon ground nutmeg 
1 teaspoon ground cinnamo! 
1 teaspoon vanilla 
’% cup firmly packed brown sv 
1 tablespoon light corn syru 
’) cup chopped pecans or wz ] 


half-and-half, milk, nutmeg, cinna@ 
and vanilla to blend well. Poug® 
mixture over bread to moisten ej 
Cover and refrigerate at least 8 or 
24 hours. 
2. Ina 1- to 2-quart pan over me 
heat, stir “4 cup butter with FE 
sugar, corn syrup, and pecans 
butter melts. Uncover bread mi 
and spread slices evenly with the} 
mixture, using all of it. 
3. Bake, uncovered, in a 350° over 
topping is browned and bubbly, | 
45 minutes. Scoop portions into Db 
Per serving: 461 cal., 51% (234 cal.) fro 
12 g protein; 26 g fat (11 g sat.); 46 g ca 
(1.6 g fiber); 418 mg sodium; 221 mg ct; 


Asparagus, Potato, and 
Papaya Salad with Gree; 
Onion Dressing _ 
Christine Datian, Las Vegas 
hristine Datian and Bill Hoe 
her business associate, createt 
lavish salad as the main courst 
lunch or dinner. 
PREP AND COOK TIME: About 40 minu 
MAKEs: 4 main-dish servings 
1 pound asparagus, rinsed 
1 pound thin-skinned red 
potatoes (about 1/2 in. wide 
scrubbed 
1 firm-ripe papaya (about 1 Ib 
peeled and seeded 7 
4 cups salad mix (about 4 02z.)) 
rinsed and crisped 
2 cup calamata olives, pitted 
Green onion dressing 
(recipe follows) 
Salt 













meals together on a tight schedule. rich chocolate taste—mostly from co- 
PREP AND COOK Time: About 45 minutes | ©0a—in this smooth cheesecake. 
MAKES: 4 servings PREP AND COOK Time: About 1 hour, 
2 pound mushrooms, a mixture plus 2 hours to cool 
(at least 2 kinds and any MAKES: 10 to 12 servings 
combination) of chanterelle, : : 
common, portabella, and shiitake 20 aoe Pe 
ee olive fil (about 2 in. wide; 5 oz. total) 
ons nk P ii sae d 2 tablespoons melted butter or 
dressing clove garlic, minced or presse margarine 
| - i , 
iements this handsome t een ee 6 02.), peeled 12 packages (8 oz. size, 12 oz. total) 
able and fruit salad. ) 4 SPP - 5 neufchatel (light cream) cheese 
| 1’2 cups white arborio or pearl or cream cheese 
» off and discard tough asparagus (medium-grain) rice 1 cup small-curd low-fat 
n a 3- to 4-quart pan over high 4 to 5 cups vegetable broth cottage cheese 
ring 2 quarts water to a boil. Add 1 cup shelled fresh 1 large egg 
gus; cook until barely tender or frozen petite peas y, ‘ 
. : : 4 Cup sugar 
3 pierced, 3 to 5 minutes. With 1 tablespoon butter or margarine os 
nf lift out asparagus and immerse in Pine eied parmesan cheese 6 tablespoons unsweetened cocoa 
Bter. When cool, about 3 minutes, ; V4 cup all-purpose flour 
Bea drain Salt and pepper ee 
7 1 teaspoon vanilla 
anwhile, add potatoes to boiling 1. Trim and discard any grit or soil and 
? : Yq teaspoon salt 
s cis Cover and simmer over medium discolored stem ends from mushrooms 
| P ntil they are just tender when (trim and discard shiitake stems). 4 cup almond-flavor Hadeus 
goed in thickest part, 20 to 30 Immerse mushrooms in cool water, (such as amaretto) or 4 
ast es. Drain potatoes and immerse in swishing gently to rinse well, then teaspoon almond extract 
iter. When cool, about 10 minutes, quickly lift out and drain. Thinly slice 2 tablespoons miniature (or 
yer@ and cut into halves. Cut papaya mushrooms. coarsely chopped regular) 
wit awise into 4-inch-thick slices. 2. In a 3- to 4-quart pan over medium- semisweet chocolate chips 
sae a platter with salad mix. Arrange high heat, combine oil, garlic, onion, : ’ 
pecati ; A h : ft ‘il 1. In a food processor, whirl cookies 
»jamgus, potatoes, papaya, and olives an mushrooms. Stir often unti : 
lo” ie ; eet bec b bout 6 until finely ground. Add butter and whirl 
ihtugeens. Add dressing and salt to taste Vegetables just begin to brown, about lahined B Gein es 
ividual portions. minutes. Add rice and stir untilsome of — UAtil mixed. Press Cookie mixture evenly 

















() ov 


| ing: 296 cal., 23% (45 cal.) from fat; 
boi 


jrotein; 12 g fat (1.4 g sat.); 46 g carbo 
fiber); 807 mg sodium; 0 mg chol. 


onion dressing. Rinse and 
ends from 8 green onions; cut 
‘"S@-inch pieces (including tops). Ina 
‘processor or blender, purée the 
1s, “4 cup seasoned rice vinegar, 
espoons each dry white wine, 
2 mustard, salad oil, chopped 
ey, chopped fresh mint leaves, 
hopped fresh basil leaves until 
th. Stir in white pepper to taste. 
e into a small bowl; if making up 
day ahead, cover and chill. Makes 
lcup. 

®plespoon: 24 cal., 63% (15 cal.) from fat; 
protein; 1.7 g fat (0.2 g sat.); 1.4 g carbo 

fiber); 121 mg sodium; 0 mg chol. 


ed Risotto with Peas 


the grains are opaque, about 2 minutes. 
3. Add 4 cups broth to pan; when it 
boils, reduce heat to medium or 
medium-low and simmer, stirring often, 
until rice is just tender to bite, 15 to 20 
minutes. Add peas and butter and stir 
often until peas are tender to bite, 2 to 
5 minutes. For a creamier risotto, add 
more broth until mixture is desired 
consistency and boiling. Stir in half the 
cheese. Season risotto to taste with salt 
and pepper, pour into a bowl, and 
sprinkle with remaining cheese. 

Per serving: 412 cal., 22% (90 cal.) from fat; 

12 g protein; 10 g fat (3.8 g sat.); 68 g carbo 
(7.4 g fiber); 257 mg sodium; 14 mg chol. 


Chocolate Amaretto 


Cheesecake 


Valerie M. Corpuz, 
Wilmington, California 


over bottom and *4 inch up the side of a 
removable-rim 8-inch cheesecake or 
cake pan (at least 1’ in. deep). 


2. In a food processor or in bowl with a 
mixer, whirl or beat until smooth the 
neufchatel, cottage cheese, egg, sugar, 
cocoa, flour, vanilla, salt, and almond 
liqueur. Stir in chocolate chips. Scrape 
mixture into chocolate crust. 


3. Bake cheesecake in a 450° regular or 
convection oven until filling looks dry at 
rim of the cake and is firm in the center 
when pan is gently shaken, 30 to 40 
minutes. 


4. Run a thin-bladed knife between 
cake and pan rim. Refrigerate cake, 
uncovered, until cool, at least 2 hours. 
Serve, or if making up to 2 days ahead, 
wrap airtight and chill. Remove pan 
rim and cut cake into wedges. 
































Per serving: 241 cal., 45% (108 cal.) from fat; 
7.3 g protein; 12 g fat (6.5 g sat.); 29 g carbo 
(1.2 g fiber); 331 mg sodium; 45 mg chol. 





he dairy-fresh tang of neufchatel 


and Mushrooms 
and cottage cheese balances the 


ussell Ito, San Mateo, California 


ssell Ito says he cooks for fun 
because it’s a relaxing diversion 
| the intensity of his work. There- 
he’s willing to take extra steps like 
i @ng vegetable broth for the risotto, 
g fresh pea pods and mushroom 
mings. But canned broth works 
well for cooks who have to get 





SHARE A RECIPE 
Have you created or adapted a special recipe—a family favorite, travel discovery, or 











time-saver? Send it to us, with the story behind the recipe, and you'll receive a “Greal Wi 
Cook” certificate and $75 for each recipe published. Write to Kitchen Cabinet, Sunset ) 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your full Hy 
name, street address, and phone number) to recipes@sunset.com. 

| 





MAY 2001 173 





Frustrated 
With © 
Double 
Flushing? 
BUhY ae | 
Toilet With 


FLUSHMATE” 


Inside 


The Best 
Performing Toilets 
are FLUSHMATE 

equipped 


FLUSHMIATE™ 


A Division of Sloan Valve Company 


10500 Seymour Avenue 
Franklin Park, IL 60131 * Dept. 4065 


CALL 
888/551-1936 


www.flushmate.com 


FLUSHMATE cannot be installed 
in your existing toilet. 
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ACADEMIC CAMPS 


SS ts 
Poctitts 
SEL 
Pete 
Making Great Kids Greater! 


Gain the academic edge along with life- 
long learning skills at fun 8-10 day summer 
residential college prep programs held on 
prestigious universities worldwide. 


Call for free brochure & CD 
800.285.3276 
www.supercamp.com 





WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


SNOW MOUNTAIN CAMP 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES e CANOEING 
¢ WATERSKIING ¢ TENNIS 
¢ HORSEBACK RIDING 

¢ DRAMA* CAMPFIRES 









¢ TALENT SHOWS 
¢ BACKPACKING 
¢ OVERNIGHTS 

¢ SWIMMING 

¢ ARCHERY 


dh ° pene: 
L- 
3 , 


sak 
A 





Mature, caring staff provide skilled ve With 
mialdGnce campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability 
Brochure/Video call: 
800-439-7669 
WwWw.snowmountaincamp.com 
Please include phone number with inquiries 





Our 2, 4,6 & 10 week summer 
sessions for boys and girls, 
" ages 8-18, include academics, 
.-’ camping trips, study skills, ESL, 
and equestrian programs. 


800-433-4687 
805-646-1423 
WWW. OVS. Org 





















eninh 


WESTERN ASSOCIATI 
INDEPENDENT CAM 


setae eelemielel tS 


Resident Camp for boys & girg@ 
Seventy-five miles nort 

of San Francisco 

A Tradition of Excellence am 

Since 1962 4 Z 


Staff ratio 1~4, fully accredited 
¢ Riding ¢ Water Skiing 
¢ Mountain Biking « Archery ¢ Sports. 


THUNDERBIRD RA 


www.campchannel.com/thunderbird 
Bruce & Liz Johnson, 2nd Generation Owners 


9455~S Highway 128 Call for Free Vide} 


Healdsburg, CA 95448 (IRM Eststs) stoke | 









COMPUTER CAMPS ae 


Digital Videos & 


Brochure:(888)709- 
www.internalDrive 


AMERICAN CAMPIN( 
ASSOCIATION 


www.camplajolla.con 


a 
Campa Jolla ' 
Lose Weight & Have FUN. 


Lose 5-50 Ibs. at world 1 
beachside La Jolla, ( 












Call Nancy Lenhart, 
Founder & Direc c r 
For a Free Brochu 


Free 2 Year ow-up * $35 MILLION Fitness G 
DISNEYLAND * SeEAWoRLD ¢ THE BEACH & Mi) 










Chin 
Cl 


Ney 


sqSE_ WEIGHT! 
VE Fun! GAIN 

LF-ESTEEM! 

Camp OJAI 


ERICAN CAMPING 
ASSOCIATION 


BB oY 




















. Enjoy swimming, sports, arts and 
crafts, drama and 
exciting off-campus 
trips. Ages 7-18. 
Co-ed. 2, 4 and 8 


week sessions. 
CAMPS ALSO IN rN 
THE POCONOS ACP 
& FLORIDA 





WWW.newimagecamp.com 


oit-FrEE 1-800-365-0556 





Pres 


nivel 





SPECIALTY CAMPS 


E Lake Tahoe, California 


PIN Paintball, Whitewater Rafting, Off-Road 
N | Rides, Skateboard Park, Mountain Biking, : 
Racing, Flying Trapeze, Glider Flights, 


g, Waterskiing, Golf, Horseback Riding, 
ting, Ropes Course, Indoor Rock Climbing, 
ng Lessons, Tennis, and Bungee Jumping.* 
sit 80O0procamp.com 
1-800-PRO-CAMP 











*each w/parental permission onl 


Free pick-up from Reno Airport 


iV} ADULT PROGRAMS 


UMMER 
LASSICS 


Stupy THE Great Books 
IN Santa FE, New Mexico 


JULY 15 - AUGUST 4, 2001 
Cw 
History - Literature 


Opera - Philosophy - Poetry 
Science - Theatre 


Summer Classics - S 
St. John’s College 
1160 Camino Cruz Blanca 
Santa Fe, NM 87501-4599 


STJOHN’S COLLEGE 


ANNAPOLIS -SANTA FE 


‘ivertise call 1-800-222-9404 


Oak Creek Ranch 


- Boarding, Co-Ed Ages 11-19, College prep 
- Programs for under-achievers and ADD/ 









ESL * I-20 * SAT Prep * 1 to 9 Teacher Ratio * Summer School 





SCHOOL & CAMP DIRECTORY 





TRADITIONAL SCHOOLS 


Summer School 
4 WEEK SUMMER SCHOOL SESSIONS 
BEGIN JUNE 10TH JUNE 24TH AND JULY 8TH 


dividual attention/small classes 
pe. dat computer 


i, yy y : 
: 
o 2 


a te om 















Squaw Valley Academy 
at Lake Tahoe since 1978 


WASC Fully Accredited 
100% College * AP 










Open Enrollment * Coed grades 6-12 * 


Structured * Clean Air * Safe * 
Daily Ski/Snowboard * Fall/Spring Trips 

235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 

www.sva.org * info@sva.org * 530-583-1558 


High Sierra Adventure 


NAWA Academy 


3 Academic Programs: 
@ Traveling School e On-Site School e Snowboarding School 
e@ Small Classes e 7-12 Grades, Coed e College Prep. 
@ Outdoor, Rescue, and Fire Training Offered 


Summer Camp and Summer School Also Avail. 
1-800-358-NAWA (6292) 
Fully Accredited www.nawa-academy.com 


THE DELPHIAN SCHOOL 


Education that makes a difference 


* Individualized Program * Ages 8-17 
* Residential Coed + Coastal Oregon 


* visit us at www.theschool.com 
-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 


Creating a healthy 
new balance. 


Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 
and success. 


ASCENT 


Self discovery in nature 








SPECIALTY SCHOOLS 


Rediscovery y 
COSY Vos eter by Na 


ASI has programs that facilitate 
the rediscovery of the best that is in us. 
call 24 hours-7 days a week 


1- 2a ae” 


Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 


of Adolescence 











NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 













* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 






ee ee FREER 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 





SPECIALTY SCHOOLS 


Cr kc Progr: 


“Not Just Programs, But A Solution” 








¢ Fully Accredited 

* Junior High and High School 

* Highly Structured 

« Year-Around 

¢ Safe Environment 

* Non-Denominational 

4 * High Values 

* «Community Service & Activities 
* Warranty Program 


+ Residential 

* Separate Boy and Girl Programs 

« Therapetitic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

* Youth and Parent Seminars 

+ Full Psychological Testing Available 4g. 

* Academic Loans Available, Based 
Upon Credit Criteria 





To Speak To A Represene ae Call 1-800-818-6228 


www. crosscreekprograms.com 
www.crosscreekprogram.com 





ee LEEN HELP 


S™ Effective Affiliated Programs: 
* Results backed by a Warranty’ 
* Hundreds of Testimonials 
¢ Strong Family Values 
¢ Starting at $1,990" per month 


sek, toe Bar or ai $00- 63 7-070 1 


ator way : as *rices are subject to change without notic 











Parent Resources Hotline 


Options For Struggling Teens: 


“Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 
| “Renowned Specialty Boarding Schools 


| *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 





176 SUNSET 








SPECIALTY SCHOOL #il 


| OUT OF CONTRO 
,V,. SELF-DESTRUCMA 
LOW SELF-EST@™ 
UNDERACHIE" 


Time tested principles become cutting eddie’ 
- Real Working Ranch - Beautiful Remote: 
- Small Animal Care - Academic Prograi 
- Emotional Growth _ - Intensive Life Skil 


ACADEMY, Inc. 4. 
ToL FREE 1-877-372-32 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCC 










peti 
















RedCliff Ascent g : ; 


Outdoor Therapy Program 
1))3 UNG 





LAS nature heals, 
Waieams soar... and Parent Semit 


Wives find new direction." Gitls and Be 
ate Depress) 
Substance Abj 














Behavior Disord 
Licensed Psychologii 
30 to 60+ days curriculy 


ny $y, Tri M EO 
+ Phone (800) 89 


RO aT| 
JUST BARS 
HANGING ( 


Big Sky Montar 
great place for Cc. 
















‘Finally a program sid 
it is backed by a wi 


CALL TODAY FOR [| 


ADVERTISERS |. 
INTHIS | 
SCHOOL & CAMP!) 

DIRECTORY 
cheerfully will send comf : 
information, including ra} 








reservations, and accomle. 
dations, upon requesi® 





SPECIALTY SCHOOLS 


Tae aed 


Every Child has i+. 


* Rural Living 
¢ Western values 
© Safe environment 


pu are 

brned about 

child reaching 

full potential, 
help. ¢ Low student/ 
teacher ratio 

¢ Small rural middle 
and high school 


ied in Greybull 
' Valley near 
ystone park 
son 
pnsibility and 
antability. 


Big Horn Basin 


fer a structured 2 
A k ADOLESCENT PROGRAMS 
p setting stressing avavavatavatayvataraya 
mic achievement, 
and recreation 


1-800-575-7620 


AVA. A ATA A AVA AVA 
Box 858 * Basin, WY 82410 


www.basinhome.com 


Limited Capacity 


XU 


' troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http://www.turnaboutranch.com 
ily environment * Parent references nationwide 


ated on a working * Christian ethics/ 
stern ranch non-denominational 


About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


provides Safe and Secure Transportation 
ir Referral Services for Adolescents. Staff 
ained in M.A.T. and T.C.I. with years of 
ience in dealing with the special needs of 
. Call toll-free for a bid at: 


all Toll-Free »O- 


FU FFI 


24 hour cell/pager # 435-230-0434 


Y 


ji) itistian Home & School for Teenage Boys 


A athletic program 
A year-arouni 
A small classes 
A farm soy } 
ox 1101 4 vocational training 
Geer We exth| A individual attention 
TCA ya) A non-denominational 


vw.cwebpages.com/faithhome 
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SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


DEFIANT TEEN? 


Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd ¢ Qut of Control ae 


Let Ws help you charter A new conlse 
Ob your Sn oF Aangatel, 


cm 
S/ 
‘ 


a 
~ 


z 


* Summer Programs 


eS " 
a 


hefore its too lute/ 


"The Pacific Coast Foundation will help you find 
the right program at the right price. Call us today. 


Pyucitic Coast 


= FOUNDATION 


1-877-686-4560 


Angry, Defiant Teen IO 9 TAA 


starting in June, July 
and August 

* Co-ed - ages 13 to 17 

¢ Accredited 
Academics 

¢ Individual, Group 
and Family Therapy 

* Emotional Growth 
Seminars 

¢ Drug and Alcohol 
Abuse 

¢ Insurance and Loan 
Programs 


Difficult Teens 


Suggestions 


for Parents 


advertise call 1-800-222-9404 


Catalog 


Recommended 





q Therapeutic Wilderness Program 


Sojourn is a POWERFUL “WAKE UP CALL’ for boys and 
girls, ages 13-17. Our short-term program treats teens 
with a variety of issues, including: social and learning 
problems, drug and alcohol abuse, and other destructive 
behaviors. Sojourn’s UNIQUE approach promotes 
positive attitudes and strong moral values. 
SUMMER PROGRAM AVAILABLE 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 





SPECIALTY SCHOOLS 


ve Pn. YY 


Where Dreams Become Reality 


CEDU Family of Services has been the leader in emotional growth education 
for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 
and rebuild the dreams of your family. 


Calltoday: 800-858-1933 www.cedu.com 








Therapeutic Boarding School School Where Students Discover 


Who They Are and Learn What 
sUTQ Berne slecente 


* Family Workshops 
* Wilderness Adventure 
* Emotional Growth Curriculum 
* Accredited College Prep Academics 
* Academic & Achievement Seminars 


* Immediate enrollment, year-round 
* Co-educational (ages 12-48) 


* Customized academic program (fully accredited) 








Check us out on the web: www.mtba.com 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville. OR 97754 
800-462-3404 


(801) 374-2121 www discovebtntadeuny coun 
105 North 500 West * Provo, Utah * 84601 





wei Reel ROCK 
ji¢ Canyon School 
Hope for the future... 


Healing wounds from the past 
* Boys and Girls 12-17 —_* Accredited Academics 
* Strong Therapeutic ¢ Substance Abuse 
Environment Treatment 
* Life Skills ¢ Family Involvement 
Development * Maternity 
“Ask about our parent chatroom” 


1-800-635-4441 


www.rrrte. com 
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GARDEN & OUTDO: 
LIVING 


Sunglo Greenhou 


Five different models with variable li 
Double wall High efficiency desis 
Complete with benches & ventilation 









Call or Send for your free Brochure tim 4 
214 21st Street SE, Auburn, WA 98 
800-647-0606 / fax 253-833-4529) 
www.sunglogreenhouses.com 





supplies 
* irrigation syste 






















Call 800.248.1981 for y 
FREE Rain or Shine catal 


‘189 is: includes UPS 
stro) 


DUCK 


2919 Seventh St. | 
Berkeley, CA 94710 | 


Call us toll free: 
866.848.3575 


www.teakadirondack.co 





All Sizes (7 to 24 

Installation Availak 
Jesse Salcedo 

P.O. Box 620834 

Woodside, CA 94062) 

(650) 369-0383 

= email: jdsalcedo@earthli 


HYDRANGEAS PLi§ 


RARE AND UNUSUA_ 

Spey RANGEAS _| 
Color Catalogue/Reference Mi= 
$4.75 - Refundable With Purcha| 
503-651-2887 

P. O. Box 389, Dept lf 
Aurora, OR 9701 4 










he 





NURSERY 


www.hydrangeasplus.com 
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TM 


' 
J 







| 


ho 
arial 
Hey 


yeenhouses 


AF year-round gardening adventure, 







for 
88-pg catalog! 


122-470 
7979 State Route 536, Mount Vernon, WA 98273 


“WWW.chorlevsareenhouse.con 


rye 
iL ww.gardenhouse.com 


IME | 
4 
‘ 











wing Faye 


ay 
y 
Ve Od ealy 


: GLOVE 


Cin 


FREE GARDEN GLOVE CATALOG CALL OR WRITE: 
Little’s Good Gloves 
PO Box 1966, Sedona, AZ 86339 
gree 888-967-5548 © Fax 520-903-9764 
¢0 www.mudglove.com 


/NQOD, WATER & FIRE... 


RELAXING BLEND a = 
eautitul, hand selected cedar, F 
lef and a gentle warming fire 
“Est Snorkel stove are all you'll 
383/98 10 enjoy a relaxing soak, gazing 
aria eVEning stars in your Snorkel 
— lb. 

puordable hot tubbing canbecome 


¢ ery night pleasure.. Once you 
‘SUM your tub... the evening stars are free! 
se for FREE information , 


snorkel hot tubs 


’ ‘orkel Stove Company * Wood Fired Hot Tubs * Dept. SU 154 
16 6th Avenue S. + Seattle, WA 98108 » www.snorkel.com 


__ 800-962-6208 
‘advertise call 1-800-222-9404 
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©0000000000000C0CCe 
° REDWOOD e 


© GREENHOUSES ° 


America’s BEST Values! @ 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. » 
PANELS COME READY TO BOLT TOGETHER FOR EASY 


@ SANTA BARBARA GREENHOUSES 


GARDEN & OUTDOOR LIVING DIRECTORY 






STL aCe 


y 


Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8’ x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1525 


or visit www.endlesspools.com 
200 E Dutton Mill Rd, Dept 1525 
POC) mg me 


ENDLESS POOLS 


Automatic Gates 


Complete Kits for Automated Wrought 


ee oe Million 
Iron gates, Install in 4 or 5 hours! es 


(Calibrachoa) 


Endless fountains 
of color, from Suntory. 
Superior Suntory plants — 
verbena, petunias, fuchsias 
and more — drench your 
garden with vivid color and 
carefree beauty from spring 
to fall. Ask your local garden 
center for Suntory, the finest 
varieties under the sun. 


SUNTORY COLLECTION 
Surfinia’, Angel Earrings", 
Summer Wave", Tapien’, 
Temari”, Fairy Bells™ 

and Million Bells” 





No one offers the quality and ease of 
installation of our SYSTEMKyT 
SYSTEMKIT™ includes gate, 


posts, operator everything 
you need...low as °1,275 


800-234-3952 


www.amazinggates.com 


* 
The Patriots 


* are here ae 








Ask for our new catalog-it’s free! 





ASSEMBLY. ALSO FIBERGLASS KITS. 


Buy the entire selection of 
Suntory products from your 
local garden center. 
1-800-877-6737. 

See the entire Suntory collection 
online at: www.surfinia.com. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 


‘ < NW 


721 Richmond Ave.-S Oxnard, CA 93030 © 2001, Jackson & Perkins Wholesale, Inc 
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SHOPPING DIRECTORY 


Sterling Flatware 
Sale! 


Over 6000 patterns of active & discontinued 
Sterling,Plated & Stainless Flatware 
at very affordable prices. 
New China & Crystal also available! 














mee 

ae 

Seek Saw H9 
a 7 on aN 


Lion by Wallace 


[Pi cafe) ae Ses 2 
Be GS Be 


é Brand new 4 piece setting $145.00 
(Mie, (Knife, Fork, We Fork, Tsp) 


] Qo 


7X eS block 
window is the 
ayaa mele 


We also 
buy 
Sterling 


www.sily 
vyww.silverqueen.com 
s 


vrs ™ 


Ww ieee feature real oe biock for the Beauty, dane 
bility, privacy and distinctive look that is unique to 


glass block. Please call 1-888-242-4230 or visit us Wallpaper, Blinds & Area Rugs 


on the the web @ 





www.glassblockdesigns.com. From Names You Trust. 

ZLightWise "Qu ae 4 ()% 

WINDOWS BY PITTSBURGH CORNING O 

Glass Block Designs, 381 11th St., 
San Francisco, CA 94104 L st otf plus off 

415-626-5770 Mention code B52 
A Premic rce From Pittsburgh Corning Glass Block Products Guar dant e ed Low Pri 1cé - Free Shipping 

EEO Free Catalogs and Samples 


BLINDS & WALLPAPER 


1-800-477-8000 


Nationa es com 


WHERE Tit 
POVEIITUPE DEGI IS 


by backyard 
; Ee » adventures 
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SPECIAL FROM 


(Depending on Size, 


Quality and Inserts) “QUICK DELIVE mins 


"INSTANT PHONE QUOTE 


FACTORY DIRECT TABLE PAD 


1-800-737-72 
VATU aa 


Home Improvement & § * 
Garden Centers, 
here’s your chance! 


Sell §uénset in Your Sto 
















) 


me Bw Sn, ser 


ye 
uo 


a ot 
“aren |. 
We Offer: © high profits 

© guaranteed sales 
e free display racks )® 
e free shipping = | 


Put Sunset’s reputation and\@) 
selling power to work for you 


CALL NOW! 
1-800-435-5003 


(8-5 pm EST) 














New KIDDIE E WORLD GYM SETS 


you use it when orderin. | 


Indoor 150 N. San Thomas Aquino Rd. 
Bien kete Display Campbell, CA 
Replace Pieces id to your sterling silver A manera case ere Nag bees ne 9 ; rae 
at up to 75% oft iil. We specialize | , i : 3/4-9U' 
in new and used flatware and Saat on A a gee 
hollowware. Over 1,200 patterns 
in stock, Call or write for a free =) = = 
inventory of your sterling patie. ay \ \f &Y | ||Heat Shield Roof Coatings 
ry ory I rm 
(We buy sterling silver, with a careful‘ iw e Increases roof life. 
appraisal for maximum value.) 5 iN Mh | ° Decreases air conditioning costs 
B lyB f ti ; ; 
SILVER SHC O} é ¥ ‘| | }¢ Can be applied over capsheet or 
——— P Shown: Francis I by rena smooth roofing. 
404-261-4009 www.beverlybremer.com| | | Comes in 1, 3-1/2, and 5 gallon cans. 
3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 (209) 466-5954 


Street addresses appei 

in many mail order 
advertisements for the 
customers’s protectior 
) i 
However, when a P. O! 
Box number is given, of 
advertisers request thé | 
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ivertise call 1-800-222-9404 


SHOPPING DIRECTORY 


INCINOLET 


. . 


convenience of INGINOLET 
- home, cabin, office, barn, 
— anywhere! | 
steel  * Odor-free 

erle «Easy installation 
composting mess‘or hassle 
rerates waste to clean ash! _ 
af: < cf et 
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Enjoy The Four Seasons Lifestyl 
Transform your home into a beautiful light-filled retreat. 
Four Seasons has additions for every lifestyle and budget. 
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Superior Quality...Unexpected Low Price’ 


Four Seasons Sunrooms 


5005 Veterans Memorial Highway 
Dept. SUN105, Holbrook, New York 11741 
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360-412-1810 


© Call or “Log On” to schedule a Free In- 
Home Design Survey, receive a Free Catalog 
and locate the nearest Showroom. 


1(800)FOUR-SEASONS sconces sucors.caerewiene vv ourcasons 
eee) Outdoor Living...Indoors Sunrooms.com/sun 
ALASKA Fullerton Sacramento Walnut Creek MONTANA Florence Mill Creek 
Anchorage 714-871-4165 916-635-9966 925-939-6500 Bozeman 541-902-8847 425-742-4400 
907-345-3732 Glendale San Jose 406-586-5242 Grants Pass Seattle 
818-549-3832 408-241-5614 COLORADO Helena 541-476-1632 206-284-0338 
ARIZONA Ione San Jose Colorado Springs 406-449-0132 Portland Sedro Woolley 
Mesa 209-274-6308 408-265-8000 719-634-7079 503-282-0140 360-595-1043 
480-833-1819 Monterey San Leandro Denver NEVADA Portland Sequim 
Phoenix 831-646-5200 510-895-1860 303-715-0777 Boulder City 503-671-0551 360-683-8068 
602-906-9205 Petaluma San Luis Obispo Loveland 702-293-5738 Redmond Tacoma 
Tucson 707-769-8553 805-541-3600 970-278-1214 Reno 541-923-2249 253-537-2799 
520-628-1355 Pleasanton San Mateo Parker 775-348-4877 Veradale 
925-225-9830 650-341-6201 303-805-1313 UTAH 509-927-1190 
CALIFORNIA Poway San Rafael NEW MEXICO | Salt Lake City 
Carpinteria 858-486-4416 415-491-1461 IDAHO Albuquerque 801-266-9666 WYOMING 
805-566-3393 Rancho Santa Santa Rosa Boise 505-797-3535 St. George Buffalo 
Eureka Margarita 707-586-2710 208-344-4945 Albuquerque 435-673-0100 307-684-7007 
707-443-5652 949-766-4184 South El Monte Pocatello 505-881-5223 Casper 
Fremont Riverside 626-575-0595 208-232-4444 WASHINGTON 307-266-1111 
510-440-9800 909-782-2360 Vacaville Twin Falls OREGON Bellevue eG Like Seaons 
Fresno Roseville 707-451-7451 208-734-0995 Corvallis 425-454-4336 Sunrooms Corp 
| 559-221-1340 916-782-0480 Vallejo 541-758-0658 Lacey For Dealer/Franchise 


Information Please Call 





SIX BOTTLES OF 
AWARD-WINNING WINE 
FOR ONLY $39! | 





4 BAVe We lost our minds? No! We 
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i ines delivered conveniently to your 


t you to order so you'll see how 
it is to have Windsor’s premium 


or at direct-from-the-winery prices. 


nd you can place your name or gift 


) (hessage on the wine label FREE! 
1 all 800-333-9987 to order today, 


fh 


Did where prohibited. Offer expires 07/31/01 


order from our website at 
-windsorvineyards.com/deal 


801 0017 











707-645-8080 








TIRED 

OF WEATHER-BEATEN WOOD thai looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 





For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 


edar 


Discover our wide selection of modular 
Gazebos and screened GardenHouses, engineered for 





easy assembly by the non-carpenter 
Send $4 for our 22-page color catalog with pricelist 
Vixen Hill, Dept. ST- 01 Elverson, PA 19520 © 800-423-2 
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SHOPPING DIRECTORY 


..The picture perfect 
Window Screen soluti 


Developed by the makers of the Phantom 
screen, the retractable Vision Window Screen® 
perfectly in fine homes — like yours. Open } 
window, and glide the Vision gently into place. 
your window, and roll the Vision silently away. } 
more unsightly screens blocking your view. 


Available in a variety of popular designer colors an 
constructed with the highest quality materials, th 
Vision Window Screen is there when you need it a 

not when you don’t. No other window screen is 
stylish, versatile and functional. 
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SCREENS 


By Phantom 


Find out more at: www.phantomscreens.com 
or for a distributor near you call: 
1-888-PHANTOM (1-888-742-6866). 























Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


ee Surly tous PAD CO, 


© sentry, 2000 ~NCE WN 


Mrs. Stewart’s Bluiny 


¢ WHITEST WHITES 

© SaLt CRYSTAL GARDEN 
¢ SWIMMING POOLS 

e WHITE Hair & PETS | 
¢ FINE CRYSTAL i. 


Ask Your Grocel 


Find Out About “MS 
ee Free literature: 
LIQUID BLUING P. O. Box 201405 

Iehatens 5 Bloomington, MN 55426 


UUs yet 


"_www.mrsstewart.ci 







SPECIALIZING IN POST & BEAM CONSTRUCTION 


FREE QUOTE ON CUSTOM PLANS 
CUSTOM DESIGN # CONSTRUCTION SUPPORT # HIGH QUALITY 
CONSTRUCTION MATERIALS # FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISI 


1.888.546.9663 
_www. linwoodhomes.com 


NEW PLAN BOOK & PRICE LIST NOW AVAILABLE 
ver 100 full colour designs 








www.sentrytablepad.com 











World’s Largest 
Inventory! 


China, Crystal, Silver Y F ‘ 
| < ‘ 


For Sliding Glass Doors 


¢ Pet Panels for Sliding Glass Doors 
- Secure, Easy Installation - No Hole to Cut 

¢ Traditional Models 

- For Doors, Walls, Windows & Screens 

Money-Back Guarantee , 

CALL FOR YOUR FREE CATALOG 

Me YF hifp Nation wide 


America’s Finest Pet Doors Since 1973 


& Collectibles 


¢ Old & New 
¢ 125,000 Patterns 
* 6 Million Pieces — e 
¢ Buy & Sell ” gia 
Call for FREE lists. 


REPLACEMENTS, [TD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE (1-800-737-5223) 








for Windows, Doors, and Paritions. Add a timeless and 










elegant Asian design to your environment 


eel eF 
‘Translucent Lraditions 
1785 Egbert Ave., SF, CA 94124 
Call for FREE brochure 
1 (800) 977-4654 
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PATIO PITT Dept. 21 


CALL TOLL FREE ] -800- Rah) 










874 Via Esteban #D, San Luis Obispo, CA 9340 
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‘lif Dest isctiod quality, and prices! 


1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
Oday, we utilize computer-aided technology throughout our production process successfully mixing 
the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 





and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


_ Call for the FREE ee cailog & Price List: 


rc 


aM 1-800-523-7 


‘ Ask for Ext. S01 


ae or visit our Web Site at www. PhckronShap. com 


Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 





{aa PLANK FLOORING 
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| Bm + 100% PRobuctT 
SATISFACTION 


GUARANTEED 
















= 
e 5-7 DAY DIRECT 
SHIPPING 





{| ¢ THE LEADING 
NAME IN WIDE 
PLANK FLOORING 
FOR OVER 35 
YEARS 


1-800-595-9663 


ww.wideplankflooring.com 


Showrooms / Warehouses: Ontario. CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP* 


The Leading Manufacturer of Spiral Stair Kits® 





©2000 The Iron Shop 


PATIO COVERS & AWNINGS 


Custom made SUN PROTECTION without any posts. 














FACTORY DIRECT TO YOU! 


Enjoy the highest quality redwood outdoor 
furniture at reasonable prices. 
Chairs - Love Seats - Tables - Swings & More 
y F 8 FREE Color Catalog 
2s Pa CALL TOLL FREE: 1-800-222-0343 
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i, Adirondack Design 





"Cypress Street, Fort Bragg, CA 95437 + www.adirondackdesign.com 








Thousands of satisfied customers over 24 years. 
Countless Rot & Fade Resistant German Acrylic Fabrics 
We ship worldwide * We install anywhere in California 

For Free Consultation or Color Catalog 


CALL 1 (800) 452-0452 


www. intertradeincorporated. com 


INTER TRADE INC. 
“\. Headquarters Contr. Lic. “~~ 





3175 Fujita Street, Torrance, CA 90505 _ 


CHINA 


MATCHING 


#484895 


Buy/Sell - Large Inventory of 
Discontinued China 
Syracuse - Spode - Lenox 

Franciscan - Castleton - Haviland 
And much more! 
OLYMPUS COVE ANTIQUES 
1-800-564-8253 
179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 











It’s a slipcover. 


The secret to fast, affordable redecorating. 
Machine washable slipcovers in chair, loveseat 
and sofa sizes with matching pillows. 


SURE FIT 


ISLIPCOVERS, 
by (Mail 


per 
CALL FOR YOUR FREE CATALOG 
1-888-SURE FIT www.surefit.com 








wee 


Pde. de ae 
Ist Quality Name 

Brand Blinds & 
Wallpaper ¢@ 


to buy from anyone else! 
We guarantee it! at 
Steve Katzman, oe at 
















Tn ‘OFF 


_ CODE $0p4 


FAX 1-800-391-2293, "909 N. ‘Sheldon Rd, Pach, MI 48170 
Open 7 days a week! Call 24 hours a day. 


All major credit cards, money orders & checks accepted 






$2 shipping & handling for wallpaper catalog only. 


Pea eee eas 


CHINA, CRYSTAL & SILVERWARE 


SAVE UP TO 60% ON 
LENOX, ROYAL DOULTON, 
NORITAKE, GORHAM, ONEIDA, 


REED & BARTON, YAMAZAKE 


Aynsley ® Bernardaud ¢ Block ¢ Villeroy & Boch 
Hutschenreuther @ Pickard @ Portmerion # Towle 
Wallace Wedgwood @ and much more.. 


1-800-862-7578 & a 


DC gear Re Leak 
SER aen watt Wyckoff, NJ 07481 
aE eR Re Le Mien eee me lal Mu ream 1) 
tee Oem een cur i ee edi bare 







































































CLASSIFIEDS 





2001 Sunset Classifieds rate is $21.15 
per word, 10 word minimum. $19.15 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month prior 
to issue date, ie. Dec. issue closes Sept. 25. For 
rates and order form, call HEATHER ROTH 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 215, Fax: 860-626-8625, 


email:hroth@ mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher's approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 


typographical errors or response. 


ADVENTURE TRAVEL 





ADVENTURE BOUND RIVER 
EXPEDIT!ONS Colorado/Utah, 2-7 day 
raft trips, May through September, quality 
crew, cuisine and craft! Since 1963. 


800-423-4668 www.raft-colorado.com 


BOATING VACATIONS, Baja, California. 
Uninhabited Islands. Sailing, Diving, 


Kayaking. www.bajaseafaris.com 


CHANNEL ISLANDS NATIONAL 
PARK Santa Rosa Island Fly-In Guided 


Camping Adventures. 562-799-3880. 


APPAREL 





SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 


ARCHITECTURAL SERVICES 





www.StrawBaleHousePlans.com Natural, 
energy saving, economical building system; 


bale workshops 1-888-77bales. 


ART WORKSHOPS 





Writing, painting, jewelry, fiber arts, more. 
Taos Institute of Arts five-day workshops. 


www.tiataos.com 505-758-2793. 


ARTS/ANTIQUES/COLLECTIBLES 





CAROUSEL HORSES 
Designs Carousels POBox 881243, 
CA 94188. 


Nostalgic 
San Francisco, 
888-439-4449. www.nostalgicdesigns.com 


lostalgicdesigns @juno.com 
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ARTS & CRAFTS 





GARDEN GNOMES handmade and 


painted in Nevada. www.outdoorgnomes.com 





SWITCHPLATES, HANDMADE 
enameled decorative designs for every 
room. www.enamelswitchplates.com 


804-974-7029. 


BOOKS/PUBLICATIONS 





BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 


BUSINESS OPPORTUNITIES 





SOUTHERN LIVING Magazine 
Launches Home Business. Exclusive 
Decor / Cooking / Garden Products Line. 


888-257-2880. 


CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


BUY SMART First quality, warranted carpet, 
vinyl, hardwood, ceramic, laminate flooring 
and area rugs. Dalton’s largest outlet. Family 
owned and operated for 30 years. Guaranteed 
low prices. Free samples. Ship anywhere. Call 


Carpets of Dalton toll free 1-888-514-7446. 


‘www.carpetsofdalton.com 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 


in Stock. 1-800-345-0478. 


MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 


Affordable. usarearugs.com 





CHINA/CRYSTAL/SILVER 





CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 


1-888-244-6239. www.chinafinders.com 


#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 


Lesley’s Lenox. www.lesleyslenox.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 





SILVER DEPOT, Inc. Wholesale 
sterling flatware matching. We also buy. 


1-888-567-8185. 


CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
1-800-724-2548. 


Free Catalogue 


www.weathervaneandcupola.com 


DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 


FLOORING 
Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 


800-283-6038, www.authenticpinefloors.com 


FURNITURE 





1-800-714-4448, FURNITURE DIRECT 
#0" Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www.furnitureorders.com 





FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 


North Carolina. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 


brochure. Thomasville, NC 336-472-0400. 


SAVE $$$$ ON MAJOR BRANDS. 
Experienced sales representatives, best 
delivery service, more repeat customers. 
Order with credit card. Since 1981. Carolina 


Furniture Direct 800-838-7647. 





GARDENING 


DEER DAMAGE? Virtually Invisible 


Deer Fencing. Easy Installation. 


1-800-244-3337, www.bennersgardens.com 





GOURMET FOODS 


KONA COFFEE, 100% pure Kona, the 
best gourmet coffee there is, Roasted 
the day it ships. 1-800-423-3826, 
www.konamist.com ‘ 
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EASY WORK! EXCELLENT Bay 
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HELP WANTED 


Assemble Products At Home. 


Free 1-800-467-5566 Ext. 11797. 
on {sanidiee” 
REAL ESTATE 
IDAHO, WASHINGTON, MONI”. 
++ Fourat 
small to large acreages. Owner cl oe 
yr four 
Easy terms. (800) 942-5363. I 


Rocky @dmi.net Hy) Coast B 


feplaces 


properties 


ACH 
furnished 

ues, b 
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NS. COM | 





TIMESHARE FOR Sale. Two 
Weeks. R.C.I. Resort. Asking $3,9 


Both. 602-417-0175. | 


mi 


(ROVE | 


mitt, Dov 


RETIREMENT LIVING (@ii\(s| 


aiile 2 


FIELDSTONE PLACE an Active 
Community in Lynden Washingt is, 
Star Golf Course, Free Golf Memb uly me 
Included, Call 1-800-354-1196 Ext. 

pigs 
Mature Living Choices - Senior Sele - 
A FREE color magazine featuring hi - 


COONOM| 


choices specifically for people 55+. Av} 
coast to coast, Call 1-800-222-5771. | 


A LOW 


milinn,c 


ee 
TRAVEL/SPECIAL EVENT|§ "l/ 


RS and 


FOLK ART, BEAD, TEXTILE TOU 
qh W 

Morocco, Hungary/Prague, Turkey. Bre. P 
TO, 

Specialty World Travel, 1-800-242-a 


info @specialtyworldtravel.com well! 
Hottub 
4 


Ww 


www.specialtyworldtravel.com 
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VACATION RENTAL 


Accommodation Whistler by Ow); 
Incredible selection, hospitality, loca 
certified owners. Discount lifts, ski 5 
comprehensive discount guest ser) 
Online payments, resort info, maps, sear iE). 
availability, property profiles, phi 
info @alluradirect.com, 604-873-1) 


www.AlluraDirect.com 





<_ 


5250+ VACATION RENTALS 0}, 
WWW. http://cyberrentals.com Ho 


n 


NN 


villas, condos direct from owl} 
color photos & lowest rates. Or 


1-800-628-0558 for FREE color samp) 






800-248-5262. 
go.com 























Monthly vacation homes close 
beach. Fouratt-Simmons R.E. 


3829. www.fouratt-simmons.com 


CINO Coast Beachfront Vacation 
pas, fireplaces. 1-800-359-4649. 


isonproperties.com 


BEACH SAN DIEGO Ocean 
pnt furnished vacation condos. 
barbecues, beaches & views. 
e welcome. Day/Week/Month 


beaches.com (800) 779-7263. 
sale 
GROVE Ocean View Home, 


Quiet, Downtown, Sleeps 6. 
-0511. 


SPRINGS Private Pool & Spa 
‘ quisite 2-3 bedroom; kitchens, 
\fireplaces, VCR’s, CD-players, 
Daily maid. 800/455-3888 
fi brochure & reservations 


m prings.com/hotels/sundance/ 


nior 
“BIRANCISCO. B&B in San 


aug 
fo. Economy to Luxury apartment 


‘spas. Edward II Inn 800-473-2846. 


wardiiinn.com 


a SS 
py 


1.577 


FE CRUZ County affordable 

En nomes and condos. Available by 
id and weeks. 800-260-2041. 

i" eshire-rio.com 

0 


sE TAHOE Sleeps to 90. 1 Acre 
, Hottubs, 12' Home Theatre, 


com 


iM 


ys, Weddings, Ski Groups. 
ri, 00-2022. www.tahoegroups.com 


 (@YARD COTTAGE, 3BR/1BA, 


Bees & Barn. See @ 


ty. 
inecountrycottagerentals.com or 
94-2424. 


5, 
isl 
«MITE: GREAT location inside 
jc agaite Park gates. 559/642-2211 
.sieys 9-5. 





_ HION IN THE ROCKIES Economy 


a . 
axe Accommodations. 14 Resort 


Al 


Pations. We do the work! Packages 
Pole. Free brochure 888-284-3686, 


‘acationsinc.com 


HAWAII 
KAUAI, POIPU OCEANFRONT condos, 
2BR $195-$295, IBR $125-$150. Owner 
800-959-1911. www.chuckballard.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 


www.Vvi-great-vacations.com/rentals/ 


HAWAII’S BEST VACATION 
HOMES Hundreds of properties on all 
islands online availability/reservations, 
800-754-0905, www.vacationhosts.com 


HAWAIDLS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 


1-800-928-2750. 


KAUAI BEACHFRONT VACATIONS 


Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www.prosser-realty.com 


KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539 http://vacationspot.com/ 
showproperty.htm?key=22947 


KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 


(800) 757-9969. 


KAUAI POIPU Lovely 2BR/BA condo. 1 
block from beach. Golf nearby. $160/night 
650-949-3353 www.geocities.con/nihikai802 


KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New Oceanfront 
Coastline Cottages Toll-Free 866-641-6900 


www.coastlinecottages.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 


Www.poipuconnection.com 


KAUAI, PRINCEVILLE Oceanfront 
condo. Spectacular views! $99/night 
1-800-484-6800 ext#8712. 9am/9pm EST. 


www.halelunakoa.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 


Views! Elegant 2BR. 401-245-6956. 


CALL 1-800-542-5585 


KAUAL’S POIPU KAPILI, Spacious 


elegantly appointed oceanfront 


condominiums with incredible 
sunsets. Wwww.poipukapili.com 
1-800-443-7714. 


MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $700/$1295 Week. Owner 


888-757-8780 Brochure www.mauicondo.org 


MAUI BEACHFRONT HOMES. 


Great Swim Beach. Robert N. 
Hansen (RA) agent/owner 808-879-3667, 


www.MauiRealEstate.net 


MAUI CONDO Kihei Sleeps 4 Walking 
distance to shopping $85.00 503-842-6840. 


MAUI OCEANFRONT condo, one/two 
bedrooms from $110. Owner 800-733-3603. 


gilvy.com 


MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 


206-842-8409, www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 


1-800-326-5396. 


MAUL VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk ‘o 
everything! (800) 707-4599. Fabulous! 


Www.mauivacationhome.com 





MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths on 
6 acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, 
stereo & SatelliteTV. $2250/wk. visit our web 
site - cormorantwest.com (85° 6185; 


in @aol.com 


(fax) (858) 792-9285; wbregn 


OAHU, BEACHFRONT Historic Lava 


rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 

OAHU KAILUA Oceanfront Open-Style 
Beachhouse, 2BR/2BA, Sleeps 6-8. 
(425) 462-5797. 





OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. 


Estates Turtle Bay 808-293-0600. 





WEST MAUI Private Oceanview Estate, 
5BR/5BA, Pool, Cabana, Indonesian 
Decor! Extras! 800-646-6574. 


IDAHO 


COEUR d@’ALENE Lake beachfront 


home. Vacation / family reunion. 


www.ohwy.con/id/d/drearlaw.htm 


COEUR d’ALENE LAKE Fully 


furnished lakefront cottages, dock, canoe, 


DSS, many amenities (310) 377-0442. 


MONTANA 


MONTANA LAKEFRONT private 
cabin near Glacier Park. $1000/$3,600 
wkly/mo. 406-755-1380. 


NEW MEXICO 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 


Exclusives. 1-800-358-8133. 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 





COMPLETE TRAVEL PLANNER for 
Central Oregon and Oregon Coast! 


www.oregonvacationinfo.com 





OCEANSIDE OR A-Frame, fireplace, 
Great View - No Pets. Summer $85.00 
Winter $55.00 Sunday - Thursday - 
Weekend 85+ Holidays 503-842-6840. 


www.pris.bc.ca/oregonbeachrentals 





OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 


(Spa/Fireplace). (888) 227-1963. 





TREAT YOURSELF to a country 
getaway in Oregon. Park like setting by a 
creek 35 minutes from Portland airport. 
Fully equipped cabin - two bedroom, 


decks, BBQ. $89/night. 1-800-818-9404. 


WASHINGTON 


ORCAS ISLAND-Monet would love the 
view. Otters Pond B&B. Sumptuous 
breakfasts, hot tub. 888-893-9680, 


www.otterspond.com 





QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 
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Window on the West 


By Peter O. Whiteley « Photograph by Douglas Merriam 





ONE-OF-A=KINO”’ WESTERNERS 


Flights of fancy 


countries. They range in size from a 45-foot-wide Japa 


m “I have always looked up at the sky and wanted to put 
something in it,” says Ali Fujino. * Her lofty musings first 
led her to Seattle’s Museum of Flight, then to a stint as 
president of the United States Boomerang Association, but 
finally she alighted on the world of kites. * “Kites are the 
perfect platform for discovery,” she says. “They intertwine 
many disciplines—the study of science, art, history, avia- 
tion, and culture.” * Today, as one of the founders of the 


Seattle-based Drachen Foundation—a nonprofit organiza- 





tion that educates about the use and history of kites— 
Fujino oversees a striking collection of 1,000 kites from 70 


a 
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ditional mailing offices. Vol. 206, No. 5. Printed in U.S.A. Copyright © 2001 Sunset Publishing Corporation. All rights reserved. Member Audit Bureau of Circulations. Sunset, The Magazine of Western L/} 
The Pacific Monthly, Sunset’s Kitchen Cabinet, Changing Western Home, and Chefs of the West are registered trademarks of Sunset Publishing Corporation. No responsibility is assumed for unsolicited 
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Sunset, Box 56656, Boulder, CO 80328-6656. One-year subscription rates: U.S. $24, Canada $38 (includes GST), elsewhere $38. U.S. funds only. Canadian Post International Publications Mail (Can 


Distribution) Sales Agreement No. 669261 
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craft to a centimeter-square miniature flyer. Some are p 
whimsy, while others, like an Indonesian leaf kite, w 
windborne workhorses. “Leaf kites were used to carry f 
ing lines beyond the shore break,” explains Fujino. “T 
* Fujino spends mucl 


” 


may be the world’s oldest kites. 
her time bringing the world of kites to schools, where ¢ 
dren learn to build kites that lift remote-controlled cé 
eras aloft, giving a new perspective on the world. “Most 
teach kids to get passionate about something.” For mi 
on Fujino’s work, visit www.drachen.org. # 
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IT’S BEEN THE ULTIMATE ESCAPE VEHICLE FOR OVER 65 YEARS. AND Sle aWE’RE UNVEILING THE BEST SUBURBA 
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1. Definitely not, despite the resemblance. 
2, Our best laminate ever, Pergo Select. 

3. Lhe latest evidence that every room in the 
house can have its very own look. 

4. Yep, with a friendly visit to your local 
authorized Pergo dealer. 

a, I eaieic words: 25-year 
Wall-Io-Wall W. ' 

6. Dont even bother worrying about 
scratches. It has LusterGard” Plus. 

7, Merely the latest nitty feature you 
wont get with other brands. 

8. With a real flooring sample you can order 
Sg heroo.com. 

9, A free idea book you ask for on- 
at 1-800-33-PERG 

10. You'll never feel like youre walking on 
eggshells. Well, Boe ances 








-line or 





The ste laminate floor 
rom Sweden. 
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Norwegian Star 


The new Norwegian Star offers 
Freestyle Cruising™ year-round in Hawaii. 


Discover the heavenly islands of Hawaii onboard the brand new 
Norwegian Star. It's the flagship for Norwegian Cruise Line’s innovative 
Freestyle Cruising™ and the first ever cruise ship purpose-built for Hawaii 
cruising. Departing weekly from Honolulu and Maui, Norwegian Star 
visits all four main Hawaiian Islands, plus the unspoiled south Pacific 
jewel, Fanning Island. It’s q 7-day cruise unlike any other. Freestyle 
Cruising means you’|| enjoy the freedom and service levels found at top 
land-based resorts. With q “resort casual” dress code, an ocean of 
activities, and 10 unique restaurants serving a wide array of classical, 
contemporary and exotic cuisine, you can dine wherever, whenever and 
with whomever you want. Be as relaxed or as energetic as you wish, and 
see Hawaii on your schedule, not ours. You'll view more of the islands, 
on the cruise line with more private balconies than any other cruising 
Hawaii. Experience the Hawaiian Islands in an extraordinary new way 
only NCL has to offer, Freestyle Cruising. Set Yourself Free. 
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NORWEGIAN’ 


CRUISE LINE 


7 14at3a70s wae 


www.ncl.com 





For reservations see your travel agent 
or for a free brochure call 1.800.327.7030 
* Applies to select sailings. Fare is cruise only, for an inside stateroom, per person, di|” 
9¢cypancy and includes port charges. Departure toxes are not included. Restrictions « 
SHIPS' REGISTRY: BAHAMAS & PANAMA ©200) NORWEGIAN Corie TINIE As) pin, ce aed 
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features 


meecrets Of Shasta....................... 24 


It's an easy drive to this uncrowded mountain getaway 
with alpine lakes, forested trails, and sleepy towns. 


Meeeriiiiry Oardens..................... 62 


|A gardener’s spirit has free rein in a country garden, where 
informal accessories peek out from relaxed plantings. 


= The West’s ultimate road trip...... 96 


U.S. Highway 89 unveils a panorama of mountains, plains, 
and canyons, from Montana to Arizona. 


Special Report: 
meenersy-wise at home................ 108 


_ Sunset’s report on energy conservation shows you how 
to Jower utility bills now and year-round. 


eFavorite salads..:0..° 0 ac ee. 118 


Some of the world’s best-loved salads, including Caesar, 
Louis, and Cobb, were born in the West. Here are seven 
great recipes for salads that make a whole meal. 


= Cottage-style decorating........... 124 


Achieve this casual, cozy look with the right mix of 
simple furnishings and accessories. 


Sliiint CONGMION 2. a ee 148 


From the classic julep to a fresh take on seared scallops, 
mint adds refreshing flavor to summer dishes. 


on the cover 


Sunset’s porch 
EVEN 136 


You can build this inviting 
swing in a weekend. Our 
plans show you how. 


Cover photo by Jay Graham 
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It’s a day to look back. 


A day to look forward. 
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Travel 


@ Bird-watching on Alcatraz........ 30 


@ NORTHERN CALIFORNIA TRAVEL GUIDE: 
Spectacular bike races, birding in 
Bolinas, new hiking guidebook, 
wine and art in Sacramento, marine 
life exhibits in Monterey, Aptos inn, 


save the dateue: ~a oneness. 33 
= Bonfante Gardens Theme Park 

opens in Giltoy. ... .. Gass. ea. 38 
@ Santa Clara University 

IS POO, Lit. > 2 «ree re 42 
m@ Wineries in the Gold Country... . 44 
= Small-town style in Campbell... . 48 
@ Concerts at Bay Area estates..... 50 


Garden 
m NORTHERN CALIFORNIA GARDEN GUIDE: 
Small-space border, hummingbirds 


love Agastache, lessons in Big Sur, 
events, plant a pesto pot........ 73 


= NORTHERN CALIFORNIA CHECKLIST. . 78 


w Lay a path in just one day....... 83 
= Coleus is back in style. ......... 86 
Time to start pumpkins......... 92 


Home 


@ Home Guipe: Hillside hideaway, 2001 
Idea Houses, handsome new kitchen 
island, pavers with personality ... 131 


@ WEEKEND PROJECT: Porch swing. . . 136 


@ Decorative treatments that 
customize’ a house. .<\. ...su.55 143 


@ Striped candles to make ....... 144 


B Interior windows brighten rooms 
and preserve privacy. . 


Foop GuIDE: Blue cornmeal pancakes, 
barbecue refueling, flavorful chicken 
thighs, Larry Peter’s cheeses, plum- 


SWEEt taft, SPICY UD) dae 155 
@ WINE Guipe: Salad solutions .... . 160 
@ QuICcK Cook: Savory skewers. .... 162 


@ KITCHEN CABINET: 


Readers, recipes... amon eee 164 
m Make your own ice cream 
SANG WwicheSii-00 a anes cee ener 168 
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Recipe index 


BREAD 
Blue Corn Pancakes 


SALADS 
Cobb Salad 
Deviled Crab Louis 
Four-Crunch Chinese Chicken Salad . . 


Green Goddess Salad 


Shrimp Celery Victor 522.6 10.4240 
Southwest Grilled Shrimp Salad .... 


Stacked Caesar Salad with 
Parmesan Rafts 


Taco Salad with Tortilla Whiskers .. . 


MAIN COURSES 
Chicken-Lamb Kebabs ............ 
Mango-Mint Lobster Rolls ......... 


Parmesan-Herb Lamb Chops 
with Mint Aioliy.. 25,2504). <scnels see 


Roasted Vegetable Pasta Primavera . 


Seared Scallops in Mint Broth with 
Peas and Roasted Tomatoes 


Sticky Coconut Chicken 


Sweet and Sticky Oven-Barbecued 
Pork Back RIDS <5 ties.) cae ae eres 


Turkey-Beef Kebabs .............. 


DESSERTS 


Apricots with Brandy, Lemon, and 
Honey 


Brownie—Mint Ice Cream Stacks .... 


Crunchy Ice Cream—Cookie 
Sandwiches 


Mint Gelato with Bittersweet 
Chocolate Sauce 


Vem 





Monthly columns 


About This Issue ... 12. Sunset’s Open House ... 16. Best of the West ... 20. 
Western Wanderings ... 22. Sources ... 61. Window on the West ... 180. 


162 
150 


150 


.164 


sneenvmesisnoniimmmnn arn i i nie 







RE 


saeresiepansisil? 


Mocha Brownie Ice Cream Stacks .. . 
Plum Portrait Tart 


2 oe eee we ele ee ome 


BEVERAGES 
Classic Mint Julep ............... 49 
Pairing Wines with Salads ......... 6 


MISCELLANEOUS 

Black Bean—Mango Salsa.......... 
Chili Glaze . . .. 2) sree 
Chili-Orange Dressing ............ 
Chipotle-Pepper Rub............. 
Deviled Louis Dressing ........... 
Golden Apricot Sauce ............ 
Green Goddess Dressing ......... 
Guacamole. 2)... Ghee 
Herb Vinaigrette 
Mint Aioli®. . 250.52). ie ene 


Mint-Lime Dipping Sauce 


Orange-Ginger Catsup 


If you were meant to get 


3 ne and bumpy 


in the sun, 





you would have been born 
a raspberry. 





1 
THE ULTIMATE PROTECTION — [mmezeeatinzs 
FOR SENSITIVE SKIN 


Ort revolutionaryssuper-antioxidant Nels Eucerin 
formula is so effective it can even help el ii 
sun bumps and UT s 

Its unique CECE -spectrum UVA/UVB é 
sunscreen fofmula is non-greasy and fast 
absorbing. And Eucerin Daily Sun Defense is 
fragrance-free and gentle enough for children. 

Eucerin Daily Sun Defense SPF 15. From the 
#1 dermatologist-recommended brand. 


Helps Prevent Sun-Related Irritations 





In this issue 


Powering down 


@ Thanks to our maritime climate in the San Francisco 
Bay Area, Sunset’s headquarters wasn’t air-conditioned 
until 1988. We simply opened the doors and windows so 
the coastal breeze cooled the adobe building at night. On 
the occasional sizzling day, we turned off the lights, and 
when that wasn’t enough, someone went out for ice 
cream bars. It was charming, but the computers, when 
they moved in, couldn’t adapt. I would get midnight calls 
from a sepulchral automated voice warning me that the 
computer room was too hot (“Temperature is now 80°, 
temperature is now 81°, temperature is now ...”), and I'd 
have to come shut off the equipment before it died of 
heatstroke. Those nights I was likely to sleep on my patio, 
where it was cooler than my bedroom. 

Today, turning everything off is rarely an option. But we 
can use gas and electricity more wisely. Our special report 
on page 108 gives you more than 30 approaches to saving 
energy around the house—and ways to build houses that 
don’t demand a high-powered lifestyle. 

Our cover story suggests a different way of powering 
down: simply lounging in a porch swing and letting the 
pleasures of summer sink in. The tingly taste of mint, 
salads that make a cool meal, the delights of country gar- 
dens and cottage decorating, outings from mountain 
hikes to Pacific tide- 
pools, and yes, even 
ice cream sandwiches— 
we've packed this issue 
with possibilities. 

It’s June. Come dusk, 
turn off the lights, find a 
comfortable spot to 
lounge on the patio, 
and end your day on a 
slow note. The plea- 
sures of summer can 
be as simple as that, 
as simple as a starfish 


Carol Hoffman, Managing Editor 


or a starry sky. 


P.S. What do you like best or least about this issue? Your 
opinion will help us plan future articles. &-mail me at editor@ 
sunset.com or go to www.sunset.cony sgi/opinions.htm. 
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1. Cut out both logos below. 
2. Paste on first 2001 Taurus you see. 
3. Explain to owner using facts below. 


a. GHANCE PICK om 
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First of all, tell them what these logos mean: After a 40-mph offset front crash test, the Insurance Institute 
for Highway Safety named Taurus a “best pick.” That’s on top of the double five-star rating 
Taurus has already earned in government front crash tests. Then mention that Taurus is the only top-selling 
car in its class* to earn these two ratings. After all that good news, they might even thank you. 


2001 TAURUS 


www.fordvehicles.com 








5 is NHTSA Medium Passenger Car Segment. 
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Copyright © 2001 by Lowe's. All rights reserved. Lowe's is a registered trademark of LF Corporation. 
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ou re painting the interior or exterior of your home, American Tradition® will help 
| your dreams. Color palettes range from classic elegance to contemporary designer tones 
thues chosen for use to restore our nation’s treasures. Available only at Lowe's,all American a Serirpreera ere eres 


| paint comes with a lifetime warranty, and all at guaranteed everyday low prices. Stopby * : . 
at lowes.com. And let us help your house tell the s story of who you really are. Improving Home Improvement 














CHAS METIVIER/ORANGE CO. REGISTER 


Open House 


Letters from our readers 





Wildfires are facts of Western life 

The special report “Living with Wildfire” (April, page 122) 
was well done. The inevitability of fire in forested areas is 
all too true. Those who live in or adjacent to such areas 
have to adjust to those facts. They, along with urban 
dwellers, have to accept the idea that even with the best- 
designed and best-implemented fire-protection prepara- 
tions, weather and fuel conditions can and historically do 
provide the right mix for destructive fires. 


Frank E. Lewis 
SHELTON, WA 


We Westerners need to understand that living safely in 
wildfire-prone areas is possible only when homeowners, 
timber companies, and wilderness managers work to- 
gether. These days many homeowners are afraid that lim- 
its on logging will increase the chance of wildfires. They 
are mistaken. Bravo to Martos A. Hoffman [executive di- 
rector of the Southwest Forest Alliance] for pointing out 
that it is the lack of diversity within forest stands due to 
logging and the existence of flammable debris like under- 
brush that increase the proliferation of wildfires. 

Surely, the best method we can use to protect our 
homes and investments from wildfires requires a new, 
more balanced approach—and Sunset is leading the way! 


Ann Hedreen 
SEATTLE 


Wave saw, 

will travel 

{ built the Arbor Bench 
described in your March 
2000 issue (page 144) for 
my daughter and son-in- 
law in Chandler, Arizona. I 
did not have access to a 
table s 


sary for me to bring my cir- 


Saw, SO it was neces- 
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cular saw and some of my other tools from Alamo, | 
fornia. I have enclosed a photo [below, left] of the 
ished installation. I would suggest that if two people 
going to try and move this structure, they had bette! 
very strong: We used three men, and it was almost 
much for them. I know my daughter will enjoy the art 
bench for years to come. 


Thomas Lammers 
ALAMO, CA 

Editor’s note: Readers can access plans for the Art 
Bench at www.sunset.com/home/arborbench.himl. 


Dead kitchen space 

becomes gourmet pantry 
Re: “In Pursuit of the Perfect Pantry” (March, page 14 
My new condo has a very small kitchen. I thought that 
were to have a pantry it would have to be out ini 
garage (perish the thought that a gourmet cook be wi ) 
out a pantry). Thanks to your article, the dead space 
inches by 25 inches by 85 inches) in my kitchen will soi 
be the home of a custom-made pantry. 


BJ Miller 
RENTON, WA 





Do you have a pretty vegetable garden #l | 
Many gardeners have discovered that vegetables, herbs, 
and flowers make handsome companions in the garden. 
Perhaps you plant crops in quilt patterns, parterres, or 
mixed containers. Which vegetable varieties do you grow 7 
for their ornamental value? Maybe you use attractive 
trellises to support vining crops or trim beds with woven 
fencing. Sunset is looking for beautiful vegetable gardens 
to feature in a future story. Please send color snapshots of — 
your garden, along with your name, mailing address, and 
daytime phone number, to Vegetable Gardens, Sunset 
Magazine, 80 Willow Rd., Menlo Park, CA 94025. 


Send letters to Open House, Sunset Magazine, 80 Willo’ i 
Rd., Menlo Park, CA 94025; fax them to (650) 327-753) 
or e-mail openbouse@sunset.com. Include your ful 
name, hometown, and daytime telephone number. 


Subscribers and newsstand buyers alike can freely acce: 
Sunset’s archive of stories and recipes on our websiti 
Just go to www.sunset.com. 
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Here Today. There Tomorrow. 
The Alaska Airlines Visa Platinum. 


en 

‘s Zontinents. 600 Destinations. Just One Card. Choose the Power of Platinum. 

# Bagine what you can do—and where you can go— _—- You can't lose with the Alaska Airlines Visa Platinum 

+ Bhan Alaska Airlines Visa from Bank of America.You don't — and its world of benefits:* 

oi gye to be a frequent flyer to earn free travel fast. You can - 5,000 bonus miles upon approval. 2,000 more every year. 


n miles every day—with every purchase. From the ski 


. llar in purchases. 
« Mpes of the Great Northwest to the tropical beaches Earn one mile for every dollar in purchases 













ssamne South Pacific, your miles can take YOU gress " - $50 round trip companion ticket 
sit about anywhere around the globe. CL. ESE eee 
MPS For over 600 destinations on PATNI - Two one-way first class upgrade 


ska Airlines and any of its nine airline | £000 0000 COG aig evel ie oe Skee 


ners: American Airlines, British Airways, (ee oo cone sees Every yedl. 
ntinental Airlines, Horizon Air, KLM,  €.euan WA, - Two miles for every dollar in 
Chile, Northwest Airlines, Qantas ee purchases of Alaska Airlines/ 
wma TWA. Apply Today! Horizon Air tickets and Vacation 
“Biska Airlines Visa.lt’s the one cardtoget. Call 1-888-345-2632 packages. 
i matter where in the world you're going. mention code 3951 - Two Board Room passes every year. 


or apply online at 
www.alaskaair.com 


7 Pi 3 , 7Z, 
ea Bankof America. — 





tain restrictions, and limitations apply. Please call for details 
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Take pictures. See them instantly. What you do next is up 


to you. No film. No developing. With an hp Photosmart 





digital camera and Photosmart printer, you can print photos 
directly from your camera to your printer. Or you can 
import them to your PC, change them, and send them to 


everyone you know, everywhere in the world. 


Digital information from hp. www.hp.com/go/digitalimaging 





























Best of the West 


By Jim McCausland ¢ Photograph by Michael S. Thompson 


A rhododendron of our own 


@ In 1934, a bota- 
nist named Leslie 
Haskin wrote that 
“the annual pil- 
grimage from our 
cities to the coast or 
mountains to view 
{|rhododendron|_ flow- 
ers is so great that the rail- 
roads are at times forced to 
put on special trains for ... those 
who wish to go.” 

Some plant. Lighting up the woods 
with big trusses of pink flowers, coast rhodo- 
dendron (R. macrophyllum) has been called 
our most magnificent native shrub, and it is 
the official flower of Washington State. Oregon 
named a town after it, and in season, it’s one 
of the most-asked-about plants in California’s 
Redwood National and State Parks. 

A large evergreen rhododendron native to the 
West—most sold in nurseries are hybrids from 
other countries—coast rhododendron is a tapestry plant 
that’s at its best jostling for space with other plants along 
the forest’s edge. It tends to stretch out so that it can reach 





through competing plants for light—a trait that makes it 
much more effective in nature than in most gardens. — 
To see the rhododendron at its best, head for the 
woods. They don’t put on extra trains for it any more, 
but the following locatio:s are easily accessible by car. 
Peak bloom most years is «ie April into June; call ahead 
for bloom status. 
Washington. The state’s na::ve rhododendrons can be 


found around the eastern Olympic Peninsula. 
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This native 
plant lights 
up the woods 
in spring 


































rhododend 
bloom a nati 
bouq 


Mt. Walker, 
Olympic Natio 
Forest (360/7 
2200), has rho} 
dendrons from } 
bottom of the sl¢ 
up to its peak. The 
cess road (Forest ] 
2730) is 5 miles south 
Quilcene. Drive 3 mi 
or hike 2 miles to the & 
On the east side of Ho 
Canal, Scenic Beach State P% 
(800/233-0321) offers great campi 
among the rhododendrons. | 
Oregon. Oregon has strong populations b¢ 
along the coast and in the Cascades. 
In Mt. Hood National Forest (503/622-767) 
try the 9-mile drive along U.S. 26 from the toy 
of Rhododendron to Government Camp, a 
on Lolo Pass Road (Forest Rd. 18) from Rho 
dendron toward Hood River. 
California. Rhododendrons grow from the Oregon bt 
der south clear to Monterey County (thus the plan 
original name, R. californicum), but the most conceé 
trated shows are in sheltered areas from the Russi 
River north. 
Redwood National and State Parks (707/822-7611) 
especially rich. Start your search by walking the 3 miles) 
woodland trails at Lady Bird Johnson Grove. From Ori¢ 
go 1 mile north on U.S. 101, then drive east 2 miles ¢ 
Bald Hills Road to the grove. 
For more information about coast rhododendron, } 
to www.rhododendron.org. 
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Western Wanderings» 


By Peter Fish 


The marble age 


m MARBLE, COLORADO—Even on a hot Colorado after- 
noon, the shard of stone feels cool to the touch. A Victorian- 
era adjective floats to mind: marmoreal, with its connota- 
tions of smoothness, paleness, and death. Lift the stone to 
the sun, though, and it springs to life, revealing hidden 
hues—gold, celadon—dancing inside the white. 

“For me this marble is so exquisite,” says Madeline 
Wiener. “So beautiful.” 

Wiener knows: A Denver sculptor, she is codirector of the 
Marble Institute of Col- 
orado’s MARBLE/marble 
symposium, which each 
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summer invites artists from 
around the world to carve 
here on the banks of Col- 
orado’s Crystal River. The 
stone she praises is indeed 
beautiful. And it possesses 
unusual resonance: Some §& 
of the nation’s greatest ypu 


as 
monuments are created x 


out of Marble’s stone. 

Thinking about marble 
forces you to take the long 
view. Marble began, 300 or 
so million years ago, as 
calcium carbonate remnants of sea creatures compressed 
into limestone; water, heat, and additional pressure then 
created marble. A great dome of marble along Yule Creek 
at the upper end of the Crystal River Valley was first noticed 
by prospectors in the 1870s; the town of Marble, Colorado, 
was founded in 1881. But it took one Colonel Channing 
Frank Meek to make Marble marble famous. In 1904, he in- 
corporated the Colorado-Yule Marble Company and estab- 
lished quarries, a mill, and a tram to carry the stones down 
the mountain. Meek’s enthusiasm was contagious. One of 
his investors wrote, “I believe we are entering an era which 
might appropriately be named the marble age.” 

For some years the boast came true. Company and 
town thrived. Marble marble graced the Colorado and 
Montana capitols. It was chosen to decorate the Lincoln 
Memorial and the Tomb of the Unknown Soldier. 

Then the great age ended. Colonel Meek died in a freak 
accident on the marble tram. The Depression and then 
World War II slowed demand. The quarry closed, the mill 
was dismantled, and Marble became a near ghost town. In 
the 1980s, a handful of Colorado artists happened upon 
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the slabs of stone left behind—and began to carve. Fr 
this grew Wiener’s symposium. 

These days, when you arrive at Marble you see slabs 
rock standing among aspen, like cast-off refrigerators. 
you hear the whine of pneumatic tools. And then, at 
you see Wiener and her participants, carving their stone 

For her participants, Wiener offers advice both pra 
and inspirational. Critiquing one figure, she warns, * 
member—a V shape is very weak. This arm could fall ¢ 
She mocks the notion t 
it is the stone, not | 
sculptor, who determi 
the work. She gestures 
the marble slab. “Y% 
sculpture is not in 
waiting to be released. 
in here”—she points to | 
head. “And in here”— 
points to her heart. _ 

During each sym 


tor Gregory Tonozzi 
make sure the artists § 
where the marble com 


PAUL CHESLEY 


visit, we drive up the mountain in Tonozzi’s truck. “Arti 
have no clue to the technology that goes into extra i 
stone from the mountain,” he says. “You develop a ne of 
here, moving 20 and 30 tons of rock.” 

The quarry superintendent, Roger Ball, shows | 
around. It is like stepping into a fairy tale: a world, h 
lowed inside a mountain, composed entirely of white. 

I pick up a another piece of marble. “Granite is hard) 
work with because it’s tough,” Wiener tells me. “Marble 
hard because it’s so delicate. Granite is the dandeli¢ 
Marble is the orchid.” I feel the marble cool in my hand 
took aeons to make this rock, but no one can say it wal 
worth the time. 


For information on MARBLE/marble, call (303) 297-1429 © 
or visit www.marbleinst.org. The Redstone Art Center in ; 
Redstone, Colorado, will show symposium work starting 
July 20 (970/968-3790). # 
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HOME & GARDEN TELEVISION 


Like television. 


metimes inspiration comes from the most unexpected places. 


imagine what you can do 











Secrets of Shasta 


Flanked by trout-rich streams, great hiking, and sleepy 
towns, this mystical mountain is amazingly uncrowded 


By Lora J. Finnegan * Photographs by Paul Bousquet 
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Lower McCloud Falls cuts a foaming path through a volcanic landscape. 


you could find yourself already un- 
winding at this uncrowded and af- 
fordable vacation destination. Spend 
a few days or a week and you'll dis- 


cover Shasta’s secret delights. 


Start on the mountain 
Base camp for all explorers here is the 
thriving town of Mt. Shasta. Its popu- 
lation? “Pushing 4,000” estimates 
county tourism director Joanne 
Steele. “I’ve seen big changes in this 
town during the time I’ve lived here. 
For example, the old feed store is now 
an office equipment shop,” she notes 
wryly. “But what’s great is that we 
kept that small, alpine town flavor 
that urban warriors look to for rest 
and relaxation.” 

Set on the mountain’s west slope 
at a 3,500-foot elevation, the town is 
with broad 


quaint, tree-shaded 


streets and old-fashioned street 
lamps. It hasn’t been Carmel-ized. 
There are a few trendy shops, a neat 
bookstore, and a recreation gear 
shop, but the main drag still boasts 
an appliance store, hardware store, 
and locally owned clothing shops. 
“But we are civilized,” notes Steele. 
“Now you can get freshly roasted cof- 
fee at several spots in town, and we 
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have some really great restaurants.” 

The mountain itself is just behind 
the town, looming so high it creates 
its own weather and often wears a 
wreath of clouds (check the weather 
before planning a hike). 

An easy drive up the Everitt Memo- 
rial Highway from Mt. Shasta city 
takes you 14 miles up the mountain 
to the Mt. Shasta Wilderness, part of 
the Shasta-Trinity National Forest. 
Viewed from so close, Shasta’s sum- 
mit is rocky and sharp-edged, and its 
volcanic origins were obvious to John 
Muir, who described Shasta as “a fire 
mountain, created by a succession of 
eruptions of ashes and molten lava.” 

Halfway up the mountain at an ele- 
vation of 7,600 feet is the trailhead to 
one of the best hikes on Shasta. Lead- 
ing from Panther Meadows Camp- 
ground, the 1.4-mile trail to Gray 
Butte is an easy walk through red 
and white firs and around a meadow 
full of Indian paintbrush, col- 
umbines, and leopard lilies. At road’s 
end ('2 mile beyond Panther Mead- 
ows), pull over at the lookout point 
and drink in the view: west to shin- 
ing Lake Siskiyou and the jagged 
Trinity Alps, and southeast to snow- 
capped Mt. Lassen. 


SHASTA 
NATIONAL 
FOREST 











































Cooling off: rivers 
lakes, falls i 
Just to the east is McCk 
until recently, one of 
West’s last company to} 
Resident Annette Spitsei 
members it as an aln 
idyllic place—if you 
lowed the rules. “Lo 
called the company ‘Mo 
McCloud’ because it ¢ 
you your house, educz 
your kids, and rang bell 
tell you when to get up 
go to work,” she explai 
a walk through town. 
course, only emplo 
could live here, and if? 
misbehaved or lost your 
you had to move.” 
Today, sleepy McCle 
appears happily caught in a ti 
warp. You can spend the night in 
restored 1915 McCloud Hotel, I 
on the Shasta Sunset Dinner Tr 
and dine in 1916 cars, or have aj 
burger with a side of gossip at 
McCloud Soda Shoppe & Cafe. 
After tramping around the town 
a hot summer’s day, you'll be gla 
cool off. Take a dip in the deep b 
waters of Lake Siskiyou or the e1 
chillier Castle Lake, both just wes! 
Mt. Shasta. Or trek along the } 
Cloud River, just off State 89, to a 
for wily trout or be soaked in the 
of the river’s frothy Lower McClo 
Falls. You’ll wonder why it took y 
so long to discover Shasta’s secrets 
(Continued on page 4 


Lake 
Siskiyou ~~ 


| = the twin bed used to be: 
PE ASAIIU 


© 2001 MasterCard International Incorporated 


The best cure for empty nest syndrome? Redecorating. We'll help you turn your kid’s 
bedroom into a game room for grownups with 20% off billiards tables and more at sportschalet.com. 
So come sign up with MasterCard Exclusives Online™ at mastercard.com 


there are some things money can’t buy. WENG/@) for everything else there’s MasterCard: 
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Mount Shasta 
travel planner 


n June, mornings and evenings are 
crisp, with midday temperatures in 
the 80s. A good guide to the area is 
The Mt. Shasta Book, by Andy 
Selters and Michael Zanger (Wilder- 
ness Press, Berkeley, 2001; $16.95; 
800/443-7227). 
recreation information, contact the 


For lodging and 


Siskiyou County Visitors’ Bureau 
(877/747-5496 or www.visitsiskiyou. 
org) or the Shasta Cascade Wonder- 
land Association (800/474-2782 or 
www.shastacascade.org). Area code is 
530 unless noted. 


Activities 

Castle Lake. This picture-postcard 
alpine lake, set in a granite bowl, is 
popular for swimming, fishing, and 
picnicking. From WA. Barr Rd., turn 
left on Castle Lake Rd. and go 7 
miles to the end. 

Lake Siskiyou. Its warm, deep blue 
waters invite a summer swim. Head 
for the Lake Siskiyou Camp Resort 
and its broad beach. From I-5, take 
the central Mt. Shasta exit, then go 
left on W.A. Barr to the lake. $7. 
(888) 920-2018. 
McCloud River 
reach Lower McCloud Falls from I-5, 


ittractions. To 
take State 89 east and go 5 miles past 
the town of McCloud; exit at Fowlers 
Campground and follow signs to the 
falls. The Upper McCloud River is a 
famed trout stream; check regula- 
tions and purchase tackle at Ted Fay 
Fly Shop (4310 Dunsmuir Ave., Dun- 
smuir; 235-2969). 

Mt. Shasta. Get day-hike maps at 
the U.S. Forest Service office in Mt. 
Shasta (204 W. Alma St.; 926-4511) 
or McCloud (2019 Forest Rd.; 964- 
2184). The Mt. Shasta Board, Bike: 
and Ski Park offers summer chairli' 

rides and mountain bike rentals 
(rides from $12; 926-8610 or 800/ 
754-7427). Don’t attempt to reach 
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the peak without a guide—it’s not 
for novices. 

Shasta Sunset Dinner Train. On a 
line built to transport lumber, the 
train winds from McCloud through 
the forest to either McIntosh Vista or 
Mt. Shasta. On the 40-mile journey, 
you ride in elegant dining cars while 
enjoying an outstanding meal. $59 
(lunch train), $75 (dinner train). 
964-2142 or (800) 733-2141. 


Dining 
Lily’s. In fair weather, head for the 
deck. Patrons come for hearty break- 
fasts; lunch and dinner fare ranges 
from vegetarian dishes to pastas and 
seafood. 1013 S. Mt. Shasta Blvd., 
Mt. Shasta; 920-3372. 
McCloud Soda Shoppe & Cafe. In- 
side the historic Mercantile Build- 
ing, you'll find good diner food 
(great milkshakes). 245 Main St., 
McCloud; 964-2747. 
Serge’s Restaurant. Jeans-clad hik- 
ers come for Continental cuisine 
served in a charming Victorian. 551 
Chestnut St., Mt. Shasta; 926-1276. 
Trinity Cafe. You’ll think you never 
left San Francisco: The cafe offers a 
ophisticated seasonal menu, micro- 
brews, a great wine list. 622 N. Mt. 
Shasta Blvd., Mt. Shasta; 926-6200. 


In the little town of McCloud, the historic McCloud Hotel is now a handsome RE 


+H 


Lodging y 
Camping. With 76 developed camf 
grounds and more than 1,000 sites 
Shasta-Trinity National Forest ha 
plenty of places to camp. From $6 
(877) 444-6777. iy 
McCloud Guest House. Lumbe 
company honchos once hobnobbe¢ 
here, and now it’s a handsome B&B 
From $95. 606 W. Colombero Dr. 
McCloud; 964-3160, (877) 964-3160 
or www.mccloudguesthouse.com. — 
McCloud Hotel. The Ogden family 
turned a once-faded milltown hote | 
into a classy 17-room bed-and-break’ 
fast. Check out the owners’ 1938 Ply: 
mouths parked in front. More rooms. 
and a restaurant are soon to come, 
From $103. 408 Main, McCloud; 
964-2822, (800) 964-2823, or www.’ 
mccloudhotel.com. 

Mount Shasta Resort. Choose from 
15 studio rooms or 50 attractive. 
chalet-style bungalows facing Lake 
Siskiyou or the links; there’s an 18- 
hole golf course and a restaurant. 
From $95. 1000 Siskiyou Lake Blvd., 
Mt. Shasta; 926-3030, (800) 958-3363, | 
or www.mountshastaresort.com. | 
Strawberry Valley Inn. There are | 
tastefully upgraded rooms and a 
lovely garden. From $58. 1142 S. Mt. | 
Shasta Blvd., Mt. Shasta; 926-2052. 
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Once again, the engineers at Hondg 


created an automotive marvel: a v 


designed to reduce whining, s 


_crankiness. Presenting the! 


FUTURE. _ itsspacious, comfortab 7 
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yystem}"* a versatile fold-down . 
third-row Magic Seat” and a comforting 
Five-Star Safety Rating'—the Odyssey gets 


fewer “Are-we-there-yet’s” per gallon than 





just about any vehicle on the road. Now if 





it could only learn how to change a diaper. 
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Alcatraz—it’s for the birds 


At the Rock, it’s a nestfest for gulls, guillemots, and more 


By Harriot Manley 


hen you visit Alcatraz Is- 
land, the last thing you 
expect to see is a baby 
boom. But the Rock is a parent trap 
this month, as seabirds and their lit- 
tle ones swirl, squawk, and flap. It’s 
all part of the lively nesting activity at 
the former island prison, now part of 
Golden Gate National Recreation 
Area (GGNRA). From deserted guard 
towers to broken drainpipes, there’s 
hardly a corner of this overgrown 
jumble of cement cell blocks that 
hasn’t gone to the birds. 
“When unlocked 
the cells in 1963, they un- 
locked habitat,” says Brett 


they 


Carré, a former ranger for 
GGNRA. Now thousands of 
seabirds, along with hum- 
mingbirds, finches, and 
other terrestrial species, 
roost or breed on the 22- 
acre island. 

Researchers conduct sur- 
veys from April through 
August, mostly in areas off- 
limits to the public. But 
these birdmen and -women 
of Alcatraz aren’t the only 
ones who can check out 
the action. There’s plenty 
of nesting behavior in 
plain sight on this jail- 
house rock. 

Most 


Western 


are the 
The 700 
hrceding pairs, which build 


obvious 
gulls. 


nests everywhere, are easy 

spot. In fact, they’re 

iectimes right on the 
pathways. 

When visitors leave the 

nd for the day, the 

footpaths look to 

rc like 


good nesting 
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sites,” explains Carré. “The next morn- 
ing, we sometimes find nests on the 
main path and have to move them to 
areas where they won't be disturbed.” 

Nevertheless, many birds do end 
up settling close to highly trafficked 
areas. Watch as a gull comes in for 
a landing next to its island sweet- 
heart (gulls mate for life). She'll 
nuzzle; he’ll lovingly regurgitate a 
bit of fish for her and the kids. In 
the grass-and-seaweed nest, look 
for speckled chicks. 











SEA BIRDS 


‘The rocky cliffs here are home to hundreds 
of sea birds. You might see cormorants, pigcon 
guillemors, black oyster-catchers, oF others. 
The nests they build on the steep cliff face 
keep their eggs safe from predators. 

When cxploress first arrived here in 1775, 
they saw so many birds on this island that 


they named it La Isla de los Alcatraces, or 
“Island of the Pelicans,” 
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Gulls love the Rock. The Barker 
Beach overlook (below) is a hub o 


On the island’s fend), 
off south end, birds hive 
the Rock. Scan the cr’ 
bling vine-cloaked fous: 
tions for fluorescent tabi 
It marks nests of bile 
crowned night here); 
(more than 100 pairs 1@,., 
on Alcatraz). Bin 

On the island’s J ya 
side, visit windy Barg’”? 
Beach overlook. If so] 
thing black and wi 
whirs by, it’s probabl 
pigeon guillemot, a cov 
of the puffin that nest 
cliffside cavities. On 
cliffs to your right, glc 
black pelagic and Bran 
cormorants nest at pre 
ous angles. Listen for) 
birds’ odd grunting ¢ 
It’s a sound only a par 
can love. 

For details on Alcat 
Island, visit www.nps.g 
goga/. Blue.& Gold feri 
depart Pier 41 in San Fr 
cisco from 9:50 to 4 
daily; $13.25 with aué 
(415) 705-5555 or we 
blueandgoldfleet.com. 
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ora complete 
fiewing of our 
Properties, 
room rates, 
amenities, 
& 

ecial packages, 
sit us online at: 


rcresorts.com 


Pack lightly. You'll find all you need at Marc Resorts Hawaii, 


where a wide range of accommodations come fully equipped 
with the basic essentials. Like comfortable prices, simple 
luxuries, and convenient kitchenettes. Located throughout 
Hawaii, Marc Resorts lets you set up camp near your favorite 
activities, so you can bring your golf gear, hiking boots, or 
paperback novel. And don’t worry if you get lost along the way. 


In an atmosphere as relaxed as this one, it seems only natural. 


call for seserwations: 1-800-535-0085 


marc resorts hawaii 


sconyoley paradise 
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Nevada City to 
sonville, criteriums 
a thrilling spectacle 





sic blares a frenetic beat as a pha- Steep climbs make the Nevada City race a 
k Of bicyclists rounds a corner, lean- 
in so tightly the bikes look as if they 
t scrape the ground. I can feel the 
d on my face as the last of the pelo- 
(pack) whizzes by. No wonder: These 
ists are averaging 30 miles per hour, 
ill. Downhill, double that. 


a country where bicycle racing re- 


bear; the National Hotel is a prime viewing 


point; a tyke in training tests the course. 


In the same way the Tour de France is, 
literally, a tour of France, criteriums offer 
the opportunity to visit great towns in 
our own backyard. What’s more, because 
they’re fast paced and relatively short, 
the races themselves are exciting to 
watch. Criteriums take place throughout 


ms an underdog sport, the Nevada 
Bicycle Classic, the second-oldest 
d race in the United States, attracts 
kinds of crowds you’d expect to find few of the best. 

e final stage of the Tour de France. In the ’70s, ac- Nevada City Bicycle Classic. It’s the ultimate specta- 
ding to Greg LeMond—who won Nevada City three tor race. June 24. (530) 265-2187 or 265-2692. 

es before becoming the first American three-time Fourth of July Criterium, Davis. This 25-year-old race 
mpion of the Tour de France—this was the classic runs through downtown Davis. Because it takes place at 
erican race, drawing up to 30,000 spectators atatime. the same time as the Fourth of July Parade, the whole 
hough crowds have dwindled, Nevada City is still town comes out to cheer. July 4. (530) 757-7295. 

Ong the most popular criteriums (closed-circuit bicycle Oakland Grand Prix Criterium. This downtown race 
es) in the country—thanks to its long history and im- __ starts near Lake Merritt and loops past tall buildings and 
Pssive roster of past participants, including LeMond, _ through city parks. July 15. (209) 535-4990. 

fer Hamilton, and Lance Armstrong. But an even greater Watsonville Criterium. Running through a neighbor- 
aw is the setting: The hilly, 1.1-mile loop course cuts hood with gas streetlights and flower gardens, the course 
rough the historic downtown, past Gold Rush-era build- is a slice of Americana. July 21. (209) 533-4996. 

gs and colorful Victorian-era homes. — Amy McConnell 


summer; all are free to view. Below are a 
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Raised wooden boardwalks let bird-watchers get close to the action; watch for great egrets at the Bolinas Lagoon. 


The birds of Bolinas 


mw At Audubon Canyon Ranch’s Bolinas Lagoon Preserve, 
June is the perfect month for a bird’s-eye view into the life 
cycle of the magnificent great egret. With the aid of spot- 
ting scopes, visitors can peer directly into the nests of the 
4-foot-tall white birds and observe fledglings as they clamor 
for food and struggle to master the intricacies of flight. 

The egret show takes place at Audubon Canyon Ranch, 
3 miles north of Stinson Beach. There, the tidal waters of 
Bolinas Lagoon harbor one of the richest concentrations 
of bird life in California, attracting more than 75 species 
and 15,000 individuals annually, including an abundance 
of great egrets. Every spring, about 100 pairs nest here 
along with great blue herons and snowy egrets. 

Your visit begins with a spectacular, winding drive on 
coastal State 1. After a brief stop at the preserve’s display 
hall and bookstore, head for the hike-in bird-watching over- 
look. Follow Alice Kent Trail from behind the ranch build- 

¥s; it climbs steeply 2 mile under a shady forest canopy. 
ninutes you ll gain your first glimpses of the egrets, clus- 

| in a high treetop colony across Picher Canyon. 
trail deposits you at Henderson Overlook, where 
benches are stacked like bleacher seats at a sport- 
t. Visitors bring their own binoculars or take turns 
through the preserve’s spotting scopes. In addi- 
seeing two or three fledglings per nest, you also 
iagnified view of the stately adults in their feath- 
cry. The egrets’ exquisite plumage was the cause of 


ir extinction: The birds were indiscriminately 



















WHERE: From San Fran- 
cisco, cross the Golden 
Gate Bridge and drive 4 
miles north on U.S. 101. 
Take Stinson Beach/State 
1 exit and go less than 1 
mile to State 1 (Shoreline 
Hwy.). Turn north (left) on 
State 1 and drive about 
16 miles to Audubon 
Canyon Ranch. 

WHEN: 10-4 Sat-Sun 
and holidays, Mar 17- 


to San Francisco. - f 


hunted to provide dec# 
tion for women’s hats u 
1918, when federal legi 
tion protected them. (T} 
are no longer endangere 


oe) peat After marveling at 
: Free; donations ; 

CORT ana birds, return the way } 

accepted. 


came or continue hik 
on a 3-mile loop: Proc 
on Griffin Trail from 
overlook, heading up 
through an oak and bay forest. Where Griffin Trail me 
North Loop Trail, follow North Loop downhill into a fe 
filled woodland enveloping a ravine. 

The trail swings away from the canyon and ascends gf 
ually to a high, open bluff. Have a seat on the strategic 
placed wood swing and sway to your heart’s content. 

The return trip is all downhill on a sloping hillside 
coastal scrub and chaparral..North Loop Trail carve 
leisurely curve back to preserve headquarters, provid) 
sweeping coastal views all the way. — Ann Marie Brown 


CONTACT: (415) 868- 
9244 or www.egret.org. 
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| fund manager, we helped pioneer the category with our 






' isciplined and diversified investment strategy. Because 






here’s nothing more freeing than keeping more of what you 








® orn. For more perspective, mail in the postage-paid 
sige PEO] gee) EU Keli ey Aeial=0 nae NR cea o 






) Templeton Distributors, Inc., 777 Mariners Island Boulevard, San Mateo, CA 94404 Call for free prospectuses containing more ae fund information, foe, 
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Highlighting hikes 
w If you thought Northern 
California hiking couldn’t 
get any better, you didn’t 
count on writer Matt 
Heid’s new book 101 
Hikes in Northern Cali- 
fornia: Exploring Moun- 
tains, Valleys, and 
Seashores. Detailing 
trails from Big Sur to 
Sequoia National Park, 
from Humboldt County’s 
Lost Coast to the Modoc 
Plateau, this ideal travel 
companion provides de- 
tailed information on trail 
length, elevation gain, and 
scenic highlights for hikers 
of every skill level. Better 
yet, all of Heid’s 
hikes can be com- 
pleted in one day. 
Wilderness Press, 
Berkeley, 2000; 
$16.95; (800) 443- 
7227. — Justin Ewers 


A capital 
celebration 
= Celebrate the state by 
spending a day at Sacra- 
mento’s Crocker Art 
Museum. On June 9, the 
annual benefit Califor- 
nia’s Capital Experience 
focuses on wine, with 
seminars and competi- 
tions to test your wine- 


eee fa 8 bir Ete) AST 


June 2, 9-10, 17 

MARIN COUNTY 
Pack a picnic, ride a bus up 
Mt. Tamalpais, and_ settle 
down in a redwood-crowned 
amphitheater to enjoy the 
Mountain Play Association's 
production of Oliver! After, en- 
joy a downhill stroll to your car. 
(415) 383-1100, 


SUNSET 





tasting skills, followed by 
food, wine tasting, and 
jazz. Can’t make it? Then 
see Splendide Cali- 
fornie: French Artists’ 
Impressions of the 
Golden State, 1786- 
1900, on view from June 
22 through August 12. 
These paintings were 
among Europe’s first views 
of Carmel Mission, Napa 
Valley, and other areas in 
California. Capital Experi- 
ence: $40; (916) 557-1700. 
Crocker Art Museum: $6; 
216 O St., Sacramento; 
(916) 264-5423 or www. 
crockerartmuseum. org. 

— Chiori Santiago 





Saving sea horses 
g@ What’s better: bluefin 
tuna with capers or a Ca- 


pering tuna? Keeping fish 
in the wild and off the din- 
ner plate is the point of 
Vanishing Wildlife: Sav- 
ing Tunas, Turtles, and 
Sharks, one of two new 


June 17-July 29 
STOCKTON 

Where are the most stunning 
views of Yosemite Valley? Who 
was the Tomato Queen? Brush 
up on your California trivia—and 
view some fine 19th-century 
art—at the Haggin Museum, now 
showing The Haggin at 70: A Mu- 
seum History. (209) 940-6300. 


CHARLES SEABORN 


exhibits at the Monterey 
Bay Aquarium. A recently 
opened gallery in the mil- 
lion-gallon Outer Bay en- 
vironment lets you gaze 
through a 25-foot-long 
window to watch the an- 
tics of sunfish, bonito, 
soupfin shark, and other 
tasty but threatened 
species. A separate exhibit, 
Saving Sea Horses, fea- 
tures pot belly and tiger 
tail sea horses. $15.95. 
886 Cannery Row, Mon- 
terey; (831) 648-4800. 
—CS. 


An apt place 

to stay in Aptos 

w When Roland Held first 
saw the Bay View Hotel, 
in the coastal town of 


June 24-30 
DAVIS 


Young women spike their way to 
glory in the 18th annual Volleyball 
Festival. The event, which opens 
with an Olympics-style ceremony 
in ARCO Arena, draws 1,000 in- 
ternational teams and fills 160 
courts in and around UC Davis. 
(281) 565-2234. 





Aptos 6 miles south of 
Santa Cruz, he told his 
wife, Sandra, “That bui 
ing needs a friend.” Th¢ 
structure, built in 1878 
the French second emp 
style, had been for sale 
for 10 years and was 
badly in need of repair.| 
The Helds, architecture 
buffs who had renovate 
10 other Victorian-era 
buildings, moved from 
Salt Lake City to take uf 
the challenge. They fille 
the 12 guest rooms with 
American antiques, and 
voila: the fully renovate 
Bay View Hotel Bed & 
Breakfast Inn. From 
$165. 8041 Soquel Dr; 
(800) 422-9843. 

— Lisa Tagg: 


i} 
=i 


June 30-July1 
SARATOGA 

Picture a young gymnas 
whirling on a stationary hors«§ 
but then make it a real, cantel) 
ing horse, and you have th 
sport of equestrian vaulting 
Top teams compete in Rid 
the Edge at Garrod Farms 
(408) 867-1789. @ 


a 
3 LESABRE ENLIGHTENS YOU WITH MORE STANDARD SAFETY FEATURES THAN ANY OTHER CAR 
IN ITS CLASS* AND OPTIONS LIKE FULL-RANGE TRACTION CONTROL, HEAD-UP WINDSHIELD 
DISPLAY AND ONSTAR® ONBOARD” IT’S AN AMERICAN BESTSELLER NINE YEARS RUNNING! 


BUICK LESABRE (--* 


its allqood 


“Based on Polk large car segment. **Optional OnStar system includes one-year Safety and Security contract. Call 1-800-OnStar-7 
for system limitations and details. ‘America’s bestselling full-size car based on Polk large car registrations. 
®©®©2001 GM Corp. All rights reserved. Buick and LeSabre are registered trademarks of GM Corp. OnStar is a registered 
trademark of OnStar Corporation. Buckle up, America! For more information, visit www.buick.com or call 1-800-4A-BUICK. 








A green tunnel of Italian cypresses arches over cruisers on the antique car ride. 


A passion for trees 


Amazing Bonfante Gardens opens near Gilroy 


By Lisa Taggart ¢ Photographs by Norm Plate 


outh of San Jose along U.S. 
101, bill- 
boards eventually give way to 


office parks and 
green fields. The Santa Clara Valley’s 
agricultural roots—planted long be- 
fore the valley earned its new nick- 
name of Silicon—are in evidence at 
Gilroy’s garlic farms. 

The newest attraction in this still 
sleepy country—Bonfante Gardens 
Theme Park, west of Gilroy on 
Hecker Pass Highway—manages to 
blend the area’s farm roots with Sili- 
con Valley innovation: The stars of 
the show here are high-tech trees. 

More than 20 years in the making, 
the $100-million park is the dream of 
Michael Bonfante, a Gilroy native 
and a former owner of Nob Hill 
Foods. He financed the park by sell- 
ing his interest in the family’s grocery 


store chain. 
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Bonfante Gardens’ 40 rides and at- 
tractions emphasize local elements: 
You can take a dizzying whirl in spin- 
ride a roller 
coaster modeled on cars from San 


ning garlic cloves, 
Jose’s New Almaden Quicksilver 
Mine, or cruise past signs 
for local businesses in an 
antique car ride. 


“A respite from 
Silicon Valley 
pressures” 

But the real draw of the 75- 
acre park is the plant life, 
including the 25 “circus trees.” 
Sculpted into fantastic shapes in the 
mid-20th century by arborist Axel Er- 
landson, the trees drew national at- 
tention in the 1940s and ’50s, when 
visitors flocked to the Tree Circus in 
Scotts Valley. 








The trees fell into decline after 
landson’s death in 1964. Michi 
Bonfante helped rescue and relog 
them, in the process acquiring wl 
he calls his “lifelong passion for tres 
and the idea for his theme park. 

At Bonfante Gardens, visitors ¢ 
walk under a bowlegged sycam 
trunk 10 feet high or examine a gié 
living basket woven of six truni 
The sculpted sycamores, ash, a 
Spanish cork trees each took mé¢ 
than four decades to form and gro 

The kind of patience 
quired to develop them ij 
world apart from the eve} 
thing-now pace of conte! 
porary Silicon Valley- 
contrast not lost on Miche 
Bonfante. The park, | pi 
says, “will be a respite fre} bt, 
Silicon Valley pressures.” | L 

Bonfante’s main goal is to educa} ’ 
children about the value of tre«! 
More than 65,000 plants wel i 
brought into the park, including 
tropicals to fill the 60-foot-tall < 
boretum. But market researchely 
said kids and their parents wouldi| 

| 
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Which Hawaii do you long to discover? The 
lantic, tropical Eden for two? The exquisite luxury 
decades past? Or perhaps it’s the land of ancient 
*olynesian legends. We've found them all—and 
tured them for you at three uniquely breathtaking 


arts. For reservations, contact your travel planner, 


Ore www.hyatt.com or call the Hyatt Resort Desk. 


180055 HYATT 


PARADISE 
ISht LOST, 

IN FACT, 
WE’VE FOUND IT 
IN THREE | 
DIFFERENT PLACES. 


MAUI 


KAUAI 


WAIKIKI 





WE CALL IT THE 
Granp Paciric 
Circle BECAUSE 
LISTING TWENTY 
COUNTRIES SEEMED 


RATHER WORDY. 
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For our 2002 World Cruise, 
Crystal Symphony will sail the 
rim of the Pacific Ocean—the 
Grand Pacific Circle—for 100 
glorious days. This unique adven- 
ture features visits to, among others, 
Bora Bora, Sydney, Shanghai, 
Hayman Island and Hong Kong. 
Even a two-day land program 
in Beijing. Of course, as is the 
nature of grand cruises like this, 
shorter voyages are available too. 
Sail with Crystal Cruises and see 
why for five years in a row, we’ve 
been voted “World’s Best Large- 
Ship Cruise Line” by the readers 
of Tiavel+ Leisure and Condé Nast 
Tiaveler magazines. To learn more, 
contact your travel agent or phone 
1-800-820-6663 for a compli- 
mentary brochure. Or visit us 


at www.crystalcruises.com. 


CRYSTAL S@ CRUISES 


92001 Crystal Cru Bahamian Registry 








More than 10,000 tropical plants were brought in to fill the Monarch Palace, 


the park’s massive arboretum. 


come out just for plants, so Bonfante 
added the rides. 

“It may be a risky venture,” Bon- 
fante says. “But I have a love for trees. 
Anything to do with love is risky.” 


Fine views and fine wines 
along Hecker Pass 

More of the region’s natural strengths 
can be found farther west on Hecker 
Pass Highway. Along the road are a 


Travel planner 


or general information on the area, 

contact the Gilroy Visitors Bureau 

(7780 Monterey St., Gilroy; 408/ 
842-6436 or www.gilroyvisitor.org). 

Area code is 408. 

Bonfante Gardens Theme Park. 
The 75-acre park opens June 15. It has 
40 rides and attractions, including two 
steam trains, a monorail, restaurants, and 
an arboretum; more rides and gardens 
are planned. 170-10 daily in summer; off- 
season hours vary; $28.95, $25.95 ages 
65 and over, $19.95 ages 3-12. 3050 
Hecker Pass Hwy., Gilroy; 840-7100 or 
www. bonfantegardens.com. 
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handful of small wineries with tastilfi\ile 
rooms offering Cabernet Sauvignay the : 
Chardonnay, and some older varietR dow: 
such as Carignane and Barbera. Bilan 

The county park at the top @icon 
1,897-foot Mt. Madonna has forest#i\ille 
hiking trails and late-season will Ht) up 
flowers. The trees here don’t do ai \: 
tricks, but the ancient redwoods aigny an 
Ha tri 
views of Monterey Bay and Sans i 


impressive nonetheless. And ti 


om | 


i 
| 


Fortino Winery. Thirty-year-old fa 1 we 
winery makes 16 wines, including Mer| 
and Carignane. 10-5 Mon-Sat (until 5s 
Sat), 12-5 Sun. 4525 Hecker Pass Hw). 
Gilroy; 842-3305. ws Wi 
Hecker Pass Winery. Petite Syréms,,, 
Carignane, and Chardonnay are PBN 
duced at this winery owned by | 
Fortino family. 10-5 daily. 4605 Heck®, - 
Pass Hwy., Gilroy; 842-8755. 
Mt. Madonna County Park. THe 
3,219-acre park has stunning views jf 
Monterey Bay and Santa Clara Vallifs; 
along 20 miles of trails. Visitors can see tify 
ruins of cattle baron Henry Miller’s getaw)) i 



















ate down to Watsonville. 


| 


es, then take in a whole forest. 


es. Campsites are available. 8- 
set Oaily; $4 day use. Turn off State 
2 near crest of road onto Pole Line 
; 858-3741 or www.parkhere.org. 

lis Winery. Chardonnay, Merlot, 
Sangiovese are offered in a tasting 
m with a view of the mountains. 
9 Wed-Sun. 3920 Hecker Pass 
., Gilroy; 847-6306 or www. 
iswinery.com. 

omas Kruse Winery. This small 
ery has tastings of its Merlots, 
ardonnays, and Zinfandels. 12-5 daily. 
90 Hecker Pass Hwy., Gilroy; 842- 
6 or www. thomaskrusewinery.com. 
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a Valley are stunning. Beyond the 
bs, the road takes a breathtaking 


30nfante Gardens may be an un- 
nal concept, but certainly Santa 
ira Valley, where agricultural fields 
p up against high-tech office 
ks, is the right location to bridge 
any and amusement park artifice. 
d a trip here can start with the 
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Serious Sun Protection 


Recommended by dermatologists, 
Solumbra® by Sun Precautions is the 
first line of clothing to meet published 
medical guidelines for sun protection. 
Soft, lightweight and comfortable, 
our patented fabric offers 30+ 
SPF sun protection and blocks 
over 97% of harmful UVA and 
UVB rays—more than a typical 
sunscreen or summer shirt. For a 

FREE catalog of Solumbra hats, 
shirts, pants and accessories, 
call Sun Precautions: 
’ 1-800-882-7860 or 
BA visit. our web page at 
www.solumbra.com 


atc 


Sun 


Medically Recommended 
Sun Protective Clothing 
ADSU61 








FREE DREAM BOOK. An amazing deck begins _ ame 
with a dream. Here are twenty-six pages of ideas and 
inspiration to start your creative juices flowing. Write 
or call: Trex Company, P.O. Box 849, Winchester, VA eis 
22604. 1-800-BUY-TREX, ext. 549. Or visit www.trex.com. 














NAME be BE WATT ae A Se 
ADDRESS 
City STATE_ Zi1P PHONI 
WHEN ARE YOU PLANNING 
TO START YOUR PROJECT? Ti kay : 
WITHIN C6 MOS eZ a aie - 
F = The DECK of a Lifetime: 
() 6-12 mos.) 12+mos -/ ~ 
©1999 Trex Company, Inc. All rights reserved. TREX and the TREX logo are either federally registered trademarks, trademarks or trade dress of Trex ( ympany, Inc., Winchester, Virginia 









































Stately and 
serene 


At 150, Santa Clara University 
is still a sanctuary in the heart 
of Silicon Valley 


By Justin Ewers 


tepping onto the Santa Clara 

University campus in 1880, 

Italian consul S.B. Cerruti de- 
clared that the tiny Jesuit school had 
to be “the most beautiful college in 
the entire California.” His English 
may not have been perfect, but Cer- 
ruti couldn’t have said it any better. 
The landscape around Santa Clara 
University has changed considerably 
since it first opened, with vineyards 
and olive orchards giving way to the 
office buildings of Silicon Valley, but 
one can still see a “beautiful college” 
on the campus today. 

Established on the grounds of the 
Mission Santa Clara de Asis in 1851— 
a full 47 years before the founding of 
nearby Stanford University—Santa 
Clara University has always felt like 
a haven of sorts. This is no coinci- 
dence. The university’s Jesuit found- 
ers created the school to provide a 
stabilizing education for young peo- 
ple growing up in the turbulence of 
the Gold Rush. Even now, as the uni- 
versity celebrates its sesquicentennial 
this month, California’s oldest institu- 
tion of higher learning continues to 
feel like a sanctuary—now, from the 
modern-day gold rush of microchips 
and e-commerce. 

Alumni and visitors alike are in- 
vited to celebrate on the campus’s 
wide lawns during the Grand An- 
niversary Weekend, June 22 through 
24. Garden parties, reunion picnics, 
and live music will be in no short 
supply, along with free gu'ded walk- 
ing tours. Or you can visit ai another 
time, reveling in what still might 
be considered one of the most beau- 
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A cross has stood churchside since Mission Santa Clara’s founding in 1777. 


tiful colleges in California. 

The crown jewel of the Santa Clara 
campus is the Mission Church. Origi- 
nally constructed in 1822, the church 
endured decades of retrofitting dur- 
ing the Victorian era before burning 
down in 1926. It was rebuilt in 1928 
to resemble the original mission and 
continues to command the center of 
campus with its Spanish colonial 
facade. Inside, beneath the painted 
ceiling, it’s easy to picture the mis- 
sion as it was in the early 1800s—a 
lonely bastion of the Old World in an 
undeveloped land. 

On one side of the Mission Church 
are the university’s celebrated rose 
bushes; on the other are the gardens. 


Enter beneath the dangling pur] 
blooms of the school’s 100-year-¢ 
wisteria arbor and take in the far-flu 
mélange of flowers, from jacaranda) 
a rare Abyssinian musk rose. | 
To round out your tour of the ca 
pus, stop in at the de Saisset Muse 
across from the mission. Throu| 
the end of June, an exhibit featut 
one of the area’s historical figuti 
Father Bernard Hubbard, who w 
known as the Glacier Priest. | 
Santa Clara University, 500 
Camino Real, Santa Clara, CA; (46 
554-4000 or www.scu.edu. Missi: 
Santa Clara: sunrise-sunset dai. 
554-4023. De Saisset Museum: 11 
Tue-Sun; free; 554-4528. @ 


It’s one decision that can wait. Because 
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California’s newest 


wine region: 


South of Placerville, small, friendly wineries 


line Gold Country backroads 


By Lora J. Finnegan ¢ Photographs by Brenda Tharp 


he littke wineries of Fair Play, 
California, won't rival those 
of the Napa Valley anytime 
soon—at least not in volume. “Those 
wineries spill as much in a day as we 
make all year,” says one Fair Play 
winemaker. 
south El Dorado County, east of Sacra- 
mento and near the Gold Country 
town of Placerville, are expanding 
fast. In February, Fair Play was desig- 
nated California's newest appellation, 
or AVA (American Viticultural Area). 
Clustered about 30 minutes south 
of U.S. 50 (near the border of Ama- 
dor County), the vineyards range in 
2,500 to 3,000 
feet. The wine region spreads over 


elevation from about 
the Sierra Nevada foothills and con- 
tains not only low, warm pockets that 
favor heat-loving grapes like Zinfan- 
del, but also high, cow! spots for 
grapes like Gewurztramit 
At Perry Creek Vineyarc s, owner 
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But the vineyards of 


Fair Play 


Michael Chazen 
is quick to un- 
cork a brief his- 
tory of wine-grape growing in the 
area, which started during the Gold 
Rush. “This region was once domi- 
nated by Zinfandel,” Chazen notes. “It 
was the grape of choice to slake the 
thirst of forty-niners.” The area is now 
home to a range of varietals, from 
ever-popular Chardonnay and Merlot 
to less-common grapes like San- 
giovese. “We can grow all these vari- 
eties and produce award-winning 
wines because of the many micro- 
climates here,” Chazen explains. 

Winemaker Brian Fitzpatrick adds, 
“Our region doesn’t have the longest 
history of winemaking, so we’re open 
to trying different techniques and 
learning every day. Almost anything’s 
possible here.” 

That sense of cheery optimism can 
be found at nine Fair Play wineries. 





Neatly tended vine 
are the view from 
Fitzpatrick Wine 
At Charles B. Mite 
Vineyards (below), 





view is of Caberne 
Sauvignon. 
























Small and fairly new, they have 
variety of styles—tasting rooms 
from barnlike to elegant—and frien 
staffs who take time to chat with v 
tors. So head out on the backroads 
Fair Play and drink in a little hig 
mountain scenery along with sof 
exciting new wines. Area code is 5 
unless noted. 
Charles B. Mitchell Vineyards. Ni 
tled in a 20-acre vineyard on a ste} 
hillside, the winery offers qui 
tours—often led by owner-wif 
maker Mitchell—and tastings of bi 
rel samples. Mitchell’s signatu 
wine is a Cabernet Sauvignon blen 
Save time to sip or lunch in # 
oak-shaded picnic grounds, or stay 
the seven-room bed-and-breakfa) 
8221 Stoney Creek Rd., Fair Pla 
620-3467, (800) 704-9403, or WW 
charlesbmitchell.com. 

Firefall Vineyards. One of the arez 
newest wineries, this is a real fami 
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ieee ae . ‘ a new friend. A spot on the grill 


for another steak. And space in 


your kid's tummy for an extra s’more. 





And even after the last embers of the 4 | 
fire have died, the warmth of the 


evening will live with you forever. 


Go RVing | 
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For a free video and list of 
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1-888-Go RVing ae i 





WSS 

aR eS 
Gk Oo Sah aS 
weet BN UAE See 
Sec % TAN 


RR RLL 


www.GoRVing.com Me Wee ig 


Oe ne De a ee Sanwa 
ard 


operation: Owners Laurie and 
Robert Jones are often behind 
the counter of their small, 
unpretentious tasting room. 
They make just three wines, 
all from estate-grown grapes: 
Rosato di Sangiovese, Sangio- 
vese, and Syrah. Closed Mon- 
Fri. 5951 Mt. Aukum Rd., Fair 
Play; 626-5432. 

Fitzpatrick Winery & Lodge. 
This massive log lodge has a 
winery downstairs and a five- 
room inn upstairs. It sits atop a 
hill above a vineyard with 14 
varieties planted. Started in 
1980, this is the area’s oldest 
winery, and its wines are all 
made from organically grown 
grapes. Fitzpatrick’s rarest wine, 
called Tir Na Nog, is a robust 
blend of Nebbiolo, Sangiovese, 
and Zinfandel. Don’t miss the 
weekend ploughman’s lunch (a 
cheese and fruit plate) on the 
deck—the views are spectacu- 
lar. And if you linger late, well, 
the inn is just upstairs. 7asting 
room closed Tue-Thu. 7740 
Fairplay Rd., Fair Play; 620- 
3248, (800) 245-9166, or www. 
fitzpatrickwinery.com. 
Latcham Vineyards. Among 
the largest operations in the 
area, Latcham Vineyards and its 
sister winery, Granite Springs 
(see below), produce about 
17,000 cases per year. Latcham 
itself grows eight varietals. “Red wine 
grapes do well here,” says owner 
Margaret Latcham. “They produce 
wines that are very robust, intense in 
flavor.” The popular tasting room is 
in a big barn (once home to horse 
stalls and a chicken coop); outside, 
picnic tables sit under oak trees. The 
top sellers here are a Zinfandel spe- 
cial reserve and Cabernet Franc. 
2860 Omo Ranch Rd. (off Mt. Aukum 
Rd.), Mt. Aukum; 620-6642 or (800) 
750-5591. 

Granite Springs Win: Not far 
from Latcham, Granite Sp: \gs sits by 
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A sunny afternoon makes for a delightful 


picnic on the deck at Perry Creek Vineyards. 


Fair Play travel planner 


From U.S. 50 west of Placerville, take the Missouri Flat 
exit. Turn left on Pleasant Valley Rd., right on Bucks 
Bar Rd., and right on County Rd. E 16 (Mt. Aukum 
Rd.). Turn left on Fairplay Rd. to reach the wineries. 
For area information and a map and winery list, 
contact the El Dorado County Visitors Authority 
(877/588-4386 or www.visit-eldorado.com). You can 
also get winery information from the Fair Play Win- 
ery Association (www. fairplaywine.com). 


a pretty little lake with a few picnic 
tables. This producer also offers 
eight varietals; don’t miss the most 
popular, an intense, spicy Petite 
Sirah. 5050 Granite Springs Winery 
Rd. (off Fairplay Rd.), Fair Play; 620- 
6395 or (800) 638-0041. 

Oakstone Winery. Belly up to the 
long oak-slab bar in the tasting room 
or picnic out under the gnarled old 
black oak behind the winery. Grow- 
ing out of a chunk of granite, the tree 
inspired the winery’s name. Oak- 
stone grows 10 varieties on 17 acres. 
The top wine is a red meritage, a 









































Bordeaux-style blend, but d 
miss the estate-grown Cabe 
Sauvignon; the Merlot Poj 
sold only at the tasting ro 
Closed Mon-Tue. 6440 
Gulch Rd., Fair Play; 6205) 
or www.oakstone-winery.co 
Perry Creek Vineyards. O 
er Michael Chazen grows 14 
rietals on 155 ridgetop ac 
making him one of the ari 
largest producers. Chazen ¢ 
himself an accidental vy 
maker who “just sort of fh 
pened” into the business a 
starting a top-brand swe 
company. Most of the wines 
from estate-grown grapes; | 
top seller, called Zin Man, § 
full-bodied Zinfandel. Clo) 
Mon-Tue. 7400 Perry Creek } 
Fair Play; 620-5175, (800) 8} 
4026, or www.perrycreek.co’ 
Single Leaf Vineyards & Wi 
ery. Family-run Single Leaf : 
erates by a simple philosop} 
“Great wines are made in if 
vineyard,” says co-owner P| 
Miller. She and her husbai! 
Scott, grow only red wi 
grapes on their 20-acre site. 19 
robust reserve Zinfandel seq” 
out annually, but don’t m) : 
“4 


- 







their Port or barrel-ferment) 
Chardonnay. Closed Mon-TI) 
7480 Fairplay Rd., Fair Pk@ — 
620-3545 or (888) 663-5323. WF 7 
Windwalker Vineyard. Ci / 
owner Paige Gilpin is enjoying th 
her second career. “We’re here t 
cause our son discovered this plac 
she explains. “He’s the winemaki® 
and he introduced us to the for 
hills.” From the picnic deck near t 
well-appointed tasting room, you € 
look out over 9 acres of Chardonn 
and Merlot vines and lavender. Of t} 

10 wines the Gilpin family make 
their Barbera is the top seller, b 
don’t miss the award-winning Vi 
gnier. Closed Mon-Tue. 7360 Per 
Creek Rd., Fair Play; 620-4054 | 
www.windwalkervineyard.com. 





tf, a year-old northern elephant seal, was rescued in Sonoma County, treated for an infection, and released back 
is ocean home on May 7th, 2000. 


MAYBE IT’S TIME WE STARTED LISTENING. 


Through their health and behavior, marine mammals like 
Oscar here tell us a lot about our oceans, warning us of 
potential threats to both ocean residents and humans that 
include contamination, climate shifts and toxic fish. 

At The Marine Mammal Center, our hope is that the 
things we learn from these creatures can help make the 
planet a safer, healthier place. 

For instance, not long ago a number of California sea 
lions were found stranded along the Central California 
coastline showing signs of neurological disorders. The 
Marine Mammal Center soon discovered that the cause of 
the sea lions’ illness was a harmful algal bloom that had 
produced the neurotoxin domoic acid. While fish originally 
exposed to the toxin showed no signs of the disease, most 
of the sea lions that ate the fish eventually died, despite best 
efforts to save them. However, thanks to the early warning 
provided by the sea lions, humans who might also have 
eaten these poisoned fish were spared. (We’re happy to say 
that today, more and more poisoned sea lions are surviving 
as a result of advances in response and treatment.) 

You can help us continue the vital tasks of rescuing 
studying and rehabilitating our oceans’ sick, injured and 
orphaned marine mammals, then releasing them back 
into the wild. To donate your time or money, just call 
415-289-SEAL or visit us at www.tmmce.org. Our marine 


mammals have more to tell us. Are you willing to listen? 


The 
Marine Mammal 
"3 Center. 


Advancing Rehabilitation 
i Scientific Discovery and Educatior 
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Return with us now to those thrilling days of yesteryear—at Radio Daze. 


Just a little country 
town ... in Silicon Valley 


Friendly Campbell boasts a revived downtown 


By Michelle K. Lau 


egabytes and microchips 

aside, Silicon Valley offers 

more than just high-tech 
hype and dotcoms with lucrative 
IPOs. A visit to downtown Camp- 
bell’s rows of antiques shops, side- 
walk cafes, and historic attractions 
shows why. 

“Years ago, before Silicon Valley 
became developed with all the busi- 
nesses, Campbell was considered 
a country community,” 
Deal, 


Campbell Chamber of Commerce. 


says Betty 
executive director of the 
That small-town style has lured lots 
f Silicon Valiey types into settling 
in this city of 41,000 it southwest 


of San Jose. Still, until recently, most 


people thought of Ca vell only 
as a good place to live, noi 1s a place 
to visit. The downtown—w > ch had 
to compete against nearby talls— 


was in particular need of an eco- 


nomic boost. 
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“Back then, at five o’clock at night 
you could walk through downtown 
Campbell and there wasn’t anyone 
Deal 
1990s, city officials began to revital- 


around,” says. In, the’ late 
ize the area by renovating store- 
fronts and encouraging the growth 
of local businesses, including res- 
taurants and boutiques. “Now,” adds 
Deal, “you go down there at 11 
o’clock at night, and you see lots of 


people.” 


The orchard city 
remembers its past 

Part of the attraction stems from 
Campbell’s early history. Known 
as “the Orchard City,” Campbell 
(named for 19th-century settler 
Benjamin Campbell) was once recog- 
nized as the largest prune shipping 
area in the world. Almost every build- 
ing in downtown is a relic of the 


community’s farming past. 



























Take a look back in time) 
strolling over to the Ainsley Hows 
the former home of local cann} 
pioneer John Colpitts Ainsley ; 
his wife, Alcinda. Docent-led tojg iit!" 
of the 1925 home—donated to 
city by Ainsley’s granddaughters 
1989—reveal a stunning exampl 
Tudor revival architecture. Jigjiailt 
across the street, the city’s old fj 
house is now the Campbell Hist¢ 
cal Museum, where hands-on | 
hibits showcase Santa Clara Cou! anphell 
history. 

Adding drama to the downto #is\qii 
scene are the melodramas a 
vaudeville revues presented at (fii 
Gaslighter Theater. Performani@il ( 
here involve an early form of int 
active entertainment: Theatergo} Mn 
boo the villain, cheer the hero, al 
throw fistfuls of free popcorn Wi.) 
gleeful abandon. 

With so many people coming 
boo and cheer, browse and dit 
downtown Campbell is even expé 
encing one of the challenges of si 
cess—occasional tight parking. 
300-space garage is scheduled | 
open later this year. “If you do; 
have a parking problem, that usual 
means you don’t have busines | 
Deal says. “Parking—now that’s 
good problem.” 


LE REALS OFT 


Travel planner 


Downtown Campbell is lo- | 
cated off State 17 about 10 
miles southwest of downtown | 
San Jose and 60 miles south 
of San Francisco. The down- | 
town area covers four city 
blocks between Winchester 1 


call the Campbell. Chamber 
of Commerce at 1628 W. 


Area code is 408. 


tt 
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Attractions 

(Ainsley House and Campbell His- 
torical Museum. Start your visit 
at the Carriage House Visitors’ Cen- 
‘ter, where you can purchase tickets 
for the house tour and the museum 
lacross the street. Don’t miss the 
self-guided tour of the Ainsley 
House Gardens. $8 combined ad- 
mission for Ainsley House (Grant 
St. on Orchard City Green) and 
Campbell Historical Museum (51 
N. Central Ave.). 866-2119. 
Gaslighter Theater. Melodrama 
and vaudeville performed every 
Friday and Saturday at 8 pM. $15. 


|400 E. Campbell Ave.; 866-1408. 


!Dining 


| Alie’s Corner Cafe. Weekends draw 


\big crowds at this cozy restaurant 


serving homestyle breakfasts and 


lunches. 360 E. Campbell; 871-0533. 
}Mio Vicino. At this popular Italian 





Surf's up, 














Forget forks: It’s custom here to 
use your hands to dig into spicy 
Ethiopian cuisine. 422 E. Campbell; 
378-3131. 


Shopping 
Novus Enterprises. An impressive 
collection of gargoyles and dragons 
for sale make this specialty store 
~« worth the stop. 401 E. Campbell; 
3 374-5210. 
Radio Daze & Collectibles. Take 
a trip down memory lane with a 
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wide range of antique toys, and 
novelty and vintage tube radios. 
313 E. Campbell; 579-4613. 

Silver Buckle Western Store. 
eatery, enjoy pizzas, pastas, and A huge selection of hats, leather 
sidewalk seating. 384 E. Campbell; boots, and, of course, silver buck- 
378-0335. les make this store a cowboy’s or 
Orchard Valley Coffee. Java joint cowgirl’s dream. 275 E. Campbell; 
serves brews from around the 378-1111. 


Gargoyles galore gather at Novus 


Enterprises, among the shops on 
revived Campbell Avenue. 


rates down 


Ride the tide to fun and adventure 
at the Waikiki Beach Marriott. 


Our popular Paradise Plus package, 





featuring accomodations plus a rental car 
or daily breakfast for two, 
is now available at special low rates 
from just $159 per night, plus taxes. 
Call 1-800-367-5370 


or visit www.marriotthotels.com. 






















































Offer subject to rate availability. 
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Mansions 
for music 


From sophisticated classical to 
searing jazz, historic Bay Area 
estates host indoor and 
outdoor concerts 


By Fred Sandsmark 


om Gilman is an architect by 

training but a music lover at 

heart. His two passions inter- 
sect when he describes Kohl Man- 
sion’s Great Hall, with its high Tudor 
ceiling, dark paneling, massive black 
onyx fireplace, and soaring wall of 
leaded glass windows. “It’s the kind 
of space that you’d expect chamber 
music was originally played in,” he 
says. “The space blends beautifully 
with the music.” 

His love of beautiful music in ele- 

gant settings is not uncommon in the 
San Francisco Bay Area, where several 
mansions have opened their doors or 
garden gates to music aficionados. 
These stately homes provide a wel- 
come alternative to sterile concert 
halls and mobbed amphitheaters. 
@ SARATOGA. A Mediterranean-style 
villa built in 1912 by former San 
Francisco mayor and United States 
Senator James Duval Phelan, Villa 
Montalvo has hosted events for 
more than 45 years. It will offer more 
than 100 concerts this season. 

The 175-acre estate has three con- 
cert venues. The front lawn hosts 
festival-style concerts for 2,000 peo- 
ple, the Garden Theatre amphithe- 
ater holds 1,200, and the Carriage 

louse Theatre—Senator Phelan’s 

1er garage—seats just 300. Bring 

blankets and picnics (no cans or 
bottles) for the front lawn. 

Highlights of the 2001 season 
(performances are year-round) range 
from New Zealand soprano Kiri Te 
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The music at Oakland’s Dunsmuir Historic Estate inspires audiences to kick off 


their shoes, get up off their picnic blankets, and dance on the cool green grass. | 


Kanawa to Cuba’s Buena Vista Social 
Club. Ticket prices and parking vary. 
15400 Montalvo Rd.; (408) 961-5858 
or www.villamontalvo.org. 

™@ BURLINGAME. Completed in 1914, 
Kohl Mansion was the home of 
Charles Frederick Kohl, the son of a 
shipping tycoon. Kohl’s mistress in- 
herited the home, called the Oaks, in 
1921; in 1924 she sold it to the Sisters 
of Mercy, who continue to run a high 
school on the property. 

The mansion hosts an intimate 
chamber music series. The 14 con- 
certs, running from October through 
May, showcase string quartets and 
small ensembles from the United 
States and Europe. Wine and appetiz- 
ers are served after each concert, and 
the mansion is open for exploring. 

Most of the 200 general-admission 
tickets are sold to subscribers, 
but limited seating and standing- 
room places in two small balconies 
are usually available at the door. 


$5-$25, free parking. 2750 Adeli 
Dr; (650) 343-8463 or ww 
musicatkohlmansion,org. 
@ OAKLAND. Dunsmuir Histor; 
Estate has outdoor musical even 
on its sunny meadow. The Neoclas¢ 
cal home, built in 1899, was orig 
nally owned by Alexander Dunsmui 
the son of a Scottish coal baron. 

Dunsmuir offers a range of co 
certs that take advantage of the mai 
sion’s magnificent, secluded site i 
the Oakland hills. The Scottish Higll 
land Games, held on July 14 and 1 
feature a variety of traditional an} 
contemporary Scottish music and ath 
letic events. Radio station KBLX hosi} 
a “Stone Soul Picnic” on Labor Da’ Be 
with several soul, jazz, and R&B acl}, | 
performing. 

Picnics (no cans or bottles) are we 
come; arrive early for best parking ($5) 

| 

and to explore the 50-acre ground: 
2960 Peralta Oaks Court; (510) 61 
5555 or www.dunsmuir.org. 
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Little Trip to the Extraordinary 


short trip from Seattle lies Mount St. Helens. Drive right up to its volcanic crater, hike in valleys carved by fire and charred 
dust, and explore a replenished landscape of wildflowers, grazing elk and soaring bald eagles. Continue your adventure south 
the Columbia River Gorge. Bike scenic canyon routes, discover a hidden waterfall or grab a spot along the shore and watch 


rid-class windsurfers riding the Pacific wind. Begin your adventure at the official Web site of Washington State Tourism. 


WASHINGTON” 


——————— 


—-STATE— 


www.experiencewashington.com 










































































From the mountains to the sea, Northern California truly offers 
some of the most spectacular scenery on earth, not to mention 
hundreds of fascinating landmarks. It seems a 
like everywhere you turn there’s a picture in 
the making. A Toyota vehicle can make get- 
ting there a snap! Take a spin in the sporty, 

mid-engine, MR-2 Spyder or the Celica GT-S, 
the futuristic-looking sports coupe that 

blurs the line between road car and race 


car. Or test-drive the powerful and agile 





For style, substance, safety and beauty, look 
no further than the Avalon, Toyota’s flag- 
ship touring sedan. Have a large family or 
hauling a lot of photography equipment? 
There’s room for it all: in the Sienna, the fa oN 
minivan that did the best in the eel 
¥ crash test performed by the Insurance 


Institute for Highway Safety.** 


Whichever vehicle you can picture 





yourself driving, Toyota offers timeless 


So take a drive and 


quality and reliability. 


discover a few places around Northern 
California that offer interesting opportunities 


and perspectives on photography. 


*Based on R.L. Polk calendar years 1997, 1998, 1999, and 2000 Toyota Sienna 
total passenger car registrations. 
**ITHS crash test using relative vehicle weight comparisons. Sienna test date: 

December 17, 1997. Minivans evaluated to d 14; 40 mph 40% frontal 

offset crash test. 
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The Ansel Adams Center 
masters in the art of 
photography 

The Friends of Photography, a not-for- 
profit, member-supported, internationé 
visual arts organization, operates the 
Ansel Adams Center for Photography it 
San Francisco. The Center has a series © 
special exhibitions that rotate frequent} 
In addition, the Harriet Kellogg Maxwe 
Gallery, located within the Center, has a 
ongoing series of exhibitions highlighti 
Ansel Adams, with gallery space to hon¢ 
the work of one of the best-known phoj 
tographers of the 20th century. Rotatinj 
display of photographs provide an oppo 
tunity to view the breadth of the many | 


different aspects of Adams’ work. 


Location: 655 Mission Street, San Francisco 
Yerba Buena Gardens Cultural District 


Contact: (415) 495-7242 i 
Hours: 11-5 daily, 11-8 first Thursday peiond 
Admission: General $5.00; Student $3.00; il! 
Senior, Youth $2.00 Ser 


poe 
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ite—shoot a day 





The U.S. Army 
Corps of Engineers 
constructed Fort 
Point between 
1853 and 1861 to 
prevent a hostile 
fleet from entering 
San Francisco Bay. 
It is now part of 
the Golden Gate 
National Recreation jf 
Area in San 
Francisco. Aside from the historical sub-f’ 
jects, photographers will enjoy fabulous 
Golden Gate Bridge and bay views and ai) 


abundance of native plants and flowers. } 
Location: Long Avenue & Marine Drive, 
Presidio of San Francisco 


Contact: (415) 556-1693 


Hours: Thursday to Monday, 10-5; closed 
Thanksgiving, Christmas, and New Year's Day) 





| 
| 


| 
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All information is subject to change. 
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Many 
(osemite National Park— 
“@eauty from every angle 
is Ansel Adams discovered, Yosemite 
National Park embraces a spectacular ex- 
) Panse of mountain-and-valley scenery in 
he Sierra Nevada. A nature photographer’s 
iream, the park harbors a grand collection 
of waterfalls, mead- 
ows, and forests, in- 
cluding groves of gi- 
ant sequoias, the 
world’s largest liv- 
ing things. 
Professional and 
amateur photogra- 
phers alike are 
awn to Yosemite Valley and its high 
iffs and waterfalls; Wawona’s historic 
hotel; the Mariposa Grove, which con- 
ins hundreds of ancient giant sequoias; 
lacier Point’s spectacular view of 
Osemite Valley and the high country; 
_Juolumne Meadows, a large subalpine 
, Pmeadow surrounded by mountain peaks; 
und Hetch Hetchy, a reservoir in a valley 


onsidered a twin of Yosemite Valley. 
For information on where to stay in 
' Ffosemite: 

‘Osemite Reservations, 5410 E. 

ome Avenue, Fresno, CA 93727 

! §contact: (559) 252-4848 

















Photo tips 


1. Move in closer. Often details are more in- 
teresting than the overall view. 


2. Be quick. If your subject may fly away, stop 
smiling, bolt, or just get tired of waiting for 
you, shoot quickly. 


3. Compose your shot. Try framing the sub- 
ject vertically as well as horizontally to judge 
which format is more dramatic. Play with per- 
spective. 


4. Be picky. Keep anything distracting out of 
the picture. Focus on a close-up that tells the 
whole story or move around to eliminate the 
distraction. 


5. Focus on your subject. Practice shooting 
with different apertures to discover how depth- 
of-field affects your photo. A smaller depth-of- 
field (smaller f-stop number) focuses the atten- 
tion on your subject not the background. A 
greater depth-of-field (bigger f-stop number) 
will make everything appear in focus. 


California missions— 
architecture worth 
photographing 

For photographers, architecture can be 
one of the most inspiring subjects. And 
all over Northern California, you'll find 
that missions offer interesting architec- 
tural diversity, despite sharing a number 
of common architectural characteristics. 
Most have a fountain at the center of 
the courtyard and a number of court- 
yards and gardens. Also, many mission 
buildings feature arches. These all show 
the unmistakable influence of the 
Muslims on building and architecture in 
Spain following the expulsion of the 
Moors, and all were common traits in 
the architecture throughout the Islamic 
world. The early Spanish missionaries 
brought these architectural elements 
with them to California. 


Need an excuse to visit Carmel or 
Monterey? San Carlos Borromeo is be- 
lieved by many to be the 
most beautiful of all the 
California missions. A 
year after its founding, 
the mission was moved 
from Monterey to a beau- 
tiful site in Carmel Valley. 
A few years later the cur- 
rent large stone church 
was built around the 
small adobe church. In 


special advertising section 











6. Experiment in time. Play with shutter 
speed. Use a slow shutter speed (1/15 sec.) 
to capture a passive subject. Use a fast shutter 
speed (1/500 sec. and up) to capture an ob- 
ject in motion. 


7. Look at the light. Which way are the shad- 
ows falling? How is the light affecting your 
subject? Is the light blazing brightly upon your 
whole subject? 

8. Watch the weather. Depending on the 
weather, decide if you want to have the sky in 
your picture. Black-and-white pictures on an 
overcast day can be more dramatic than color. 


9. Be bold. Experiment and remember that 
beauty is in the eyes of the photographer! 


10. Have fun! 





the 1930s, it was restored, and it is be- 
lieved to be the most authentic restora- 
tion in the entire mission chain. There 
are several other missions in Northern 


California worth visiting. 

San Carlos Borromeo de Carmelo 

Location: Rio Road and Lasuen Drive, Carmel 
Contact: (831) 624-3600 

Hours: Daily 9:30-4:30 


Win a Sunset luncheon 
and a private 
photography session 


Enter to win a luncheon for four and a 
private session with one of our staff 
photographers, courtesy of Northern 
California Toyota dealers. Enter online at 
www.toyotanorcal.com/sunsetphoto 
for your chance to win. Entries will be 
accepted from May 20th, 2001, to June 
30th, 2001. Eligibility is limited to persons 
with online access. No purchase necessary; 
visit www. toyotanorcal.com/sunsetphoto 
for complete rules and disclosure of 
this giveaway. 
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CATALINA ISLAND 











ARIZONA B&B INNS-GOLD COUNTRY 
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es VISITORS BUREAU & Pavilion Lodge, 14 steps trom’ 800-851-02 
otel, weaves ——————_—— : , i F 
y the beach: $134-$291, PP/DO, - 
www.thegreatunfenced.com determined by # nights & date of travel. 6/15 to 9/22/200 


elegant European 
ambiance, with 
famous Prescott 
charm and 
genuine value. 


1-800-446-1333 
"invites you to experience 
the gold standard for hospitality" 


(520) 717-1200 ! 
3645 Lee Circle, Prescott — GOLD COUNTRY 
wwwforestvillas.com __| [il aM LT CT CIT 
e NIN 


TUOLUMNE 
 OXe Cine es 


filled week in the Sierra Nevada : 
Mountains of California. 


». Rustic Cabins 





| ing Np 










for information call 1-866-553-7212 
www.goldBnBs.com 


yids 0 


B&B INNS-MONTEREY AREA 
















THE MARTINE INN 
BED & BREAKFAST 





History e Golf « le biatary e Galleries ce BY Elegance in Accommodations 
Lakes & Mountains « Restaurants & Saloons A on Monterey Bay 


BN) A ERT m , P 12 escott.c “«_.an elegant bed & breakfast...cozy and intimate... 
5 AA Ue see appealing decor...spectactular bay view.” 
Barbara Fairchild, Bon Appetit 
“Elegance, grace and service are the keys to 
the Martine Inn.” 
Fodors America’s Best Bed & Breakfasts 
“But then, the Martine Inn - like its friendly owner is no 
ordinary bed-and-breakfast.” 
George Medevoy, The Sunday Times 
255 Ocean View Blvd., P. O. Box 330 
Pacific Grove, CA 93950 


800 852-5588 www.martineinn.com 


800-3: 
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GILROY 





Established in 1968 
Arizona's premier 
guest ranch/resort 

offers fantastic horseback 

riding, tennis, guided 
hiking, nature programs, 
indoor & outdoor pools, 
spa, saunas & a terrific 
children’s program! 
} Come join us at the Last 
Luxurious Outpost! 


(800) 234-DUDE (3833) 
www.tanqueverderanch.com 
e-mail: dude@tvgr.com Fax (520) 721-9426 
14301 E. Speedway * Tucson, AZ 85748 


















B&B INNS-NO. CALIFORNIA 


Northern California’s 
BEST KEPT SECRET!! 
An Historic Inn in the Redwoods. 
Elegant Dining * Comfortable Rooms 
America’s Last Company Town 
www.scotiainn.com 


1-888-764-2248 













Theme Park 






ASIA 


CATALINA ISLAND 


Catalina Psland 


NOT JUST AN ISLAND, ANOTHER WORLD: 






Home of the 
Circus Trees 





TAA Ate Ur eo ‘ 
; , a ae , WestCoast’s 
Devotees with fragrant, radiant flowers , | | 
chant, sing and dance in the streets for 


15 glorious days. Experience the power 
of Asia's timeless festivals 
Festival of Onam, Kerala, India 


1-800-880-ASIA FOR A FREE VISITORS GUIDE CALL 
the Catalina Island Visitors Bureau 







Gilroy, California 
www.bonfantegardens.com 


| www.asiafest.com 
408.840.7100 


Festival of Asia The Cultural Way to Travel eI EE EE 





byl advertise call 1-800-222-9404 
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AS TAY in the BEST of 
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Whether you're visiting Southern California for business 
or pleasure, Costa Mesa is the place to stay. It's just minutes 
. : 


from the beach and John Wayne Airport. And freeway-close 


to all of Southern California's major attractions. 


tainment in the Orange County Theatre District, featuring 
the Orange County Performing Arts Center and South 


Coast Repertory. Fabulous restaurants and spas. World: 


| 

VA gloriously unspoiled 
}part of California.” 

— New York Times 


class shopping at South Coast Plaza. And hotels to suit 


the needs of business travelers and vacationers alike. 


FORT BRAGG 


$32 N. Main St., Fort Bragg, CA 95437 
1-800-726-2780 
www.fortbragg.com 









GOLD COUNTRY 





THE CELEBRATED 


| 









= COLOR BROCHURE 


00-225-3764 


Ae | e's oe on. oe ee ee on a 
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(Established 1912) 


COSTA MESA 


There's also plenty to do right here. Award-winning enter- 








HIGH SIERRA 


Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 

* Modified American Plan 

* Individual Cabins & Maid Service 

* Beautiful Mountain Lakes Nearby 
Fishing * Hiking * Swimming + Relaxing 


Gold Lake Lodge 


P.O. Box 25 Blairsden, CA 96103 


Call (530) 836-2350 for reservations and free brochure 
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COSTA MESA 


Ser ar 









For information contact: 
Holiday Inn 
Costa Mesa 

714-557-3000/ 
800-221-7220 
Residence Inn 
by Marriott 


Costa Mesa 
Marriott Suites 
714-957-1100/ 
800-228-9290 
Country Inn & 
Suites by Ayres 


714-54.9-0300/ 714-241-8800/ 
800-322-9992 800-331-3131 
Hilton The Westin 
Costa Mesa South Coast Plaza 
714-540-7000/ 714-54.0-2500/ 
800-HILTONS 800-WESTINI 


Wyndham Hotel 
714-751-5100/800-W YNDHAM 


————— | 
taMesa _ 


The Best Of Southern California 


800-399-5499 


Www.costamesa-ca.com 





HIGH SIERRA/PLUMAS COUNTY 
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MMe AU 


Bt 3 AU 
Wwww.plumas.caus : 
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Woodacre Ranch Vacation Rental 
Charming 2 bedroom mountain cottage in 





Plumas County. Sleeps 6. Completely furnished with 
fireplace, patio, BBQ & VCR. Near golf, tennis and 
lakes. Trout stream and pond on premised. Well 
mannered pet allowed. $125 per day $650 per week. 


Reservations (530) 284-7038 
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Discover California’s 
best-kept secret: California 
Humboldt County on Nee 
the Redwood Coast. OAST 
Spectacular natural beauty and outdoor 
recreation, sophisticated arts and culture, 
vibrant history, charming Victorian 
towns...and the tallest trees in the world! 


FREE Travel Planner 


(800) 346-3482 


www.redwoodvisitor.org 





HUMBOLDT COUNTY CONVENTION & VisiTORS BUREAU 
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HOW TO PLAY THROUGH AT SQUAW CREEK. 


CHere, the operative word is children’s programs. Not to mention 
play. You can play our hiking, horseback riding, mountain 
championship Robert Trent biking, and river rafting through the 


Jones Jr. golf course, breathtaking Sierra Nevada 
: play tennis or play in IWS mountains. We can’t promise 
our swimming pools. Stay in one sae that your golf game will 








ow 


and the fun will also include fine Packages start at $195*. 


of our 403 luxury rooms or suites, improve, but life will. 








dining at one of our five restaurants, For more information call 
relaxing at The Spa at Squaw Creek, 1-800-404-8006 or go to or 


and dropping the kids off at our www.squawcreek.com. 


YQ 


RESORT AT SQUAW CREEK 


HQUAW VALLEY UBA + LAKE TAMOR, CALIFOMNIA 


5 miles from Lake Tahoe * 200 miles from San Francisco * 45 minutes from Reno/Tahoe Int'l Airport 


Fw Dhremnend BENCHMARK @H 





*Per person, per night, double occupancy, Valid Sun thru Thurs. 6/19 -9/19. Weekend rates available. Subject to availability. 
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and a FREE gift, call TRUCKEF 


530.587.2757 
 Wwwwtruckeecom CHAMBER of COMMERCE 
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VACATION STATION 


NORTH TAHOE’S PREMIER VACATION RENTALS 
Luxury lakefront & lakeview homes, condos, cabins 
& estates. Best selection & value. Come relax with us! 
World Class Service * Old Tahoe Hospitality 
800.841.7443 www.vacationstation.com 


more... 
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dining out 

























SOUTH LAKE TAHOE 
Vacation Rentals 

Lakefront * Condos * Cabins 
Call for $50 off your rental 


Some restrictions apply 


To Preview Vacation Homes see 
FAQ C£QRE-T www.stayintahoe.com 


or call for Free Video 


Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


@ TAHOE TAVERN (800)443-0183 


TAVERN SHORES 
@ ROCKY RIDGE (530) 581-0183 


@ PRIVATE HOMES 








www.tahoetimberline.com 


P. O. Box 5848, TAHOE CITY, CA 96145 


lure To advertise call 1-800-222-9404 


LAKE TAHOE/RENO AREA 


JULY 21 — AUGUST 26, 2001 


AV) 


oe 


FESTIVAL 
AT SAND HARBOR 


THE COMEDY OF ERRORS 


& THE TWO GENTLEMEN 
OF VERONA 


c<R GN NONDAYS 


(800)74-SHOWS (800-747-4697) 


laketahoeshakespeare.com 





Northstar has accommodations 
for everyone. From a cozy é 
room in the Village toa * Tennis 
Spacious condominium to a 2, ee 
custom mountain home along * Mountain Biking 


the golf course. aa 
__ © Hiking 
All lodging quests receive 
complimentary access to » Adventure Park 
Northstar's Swim and Racquet 


Club. * Horseback Riding 


Stay & Golf Free and . FREE Child Care 
Stay & Bike Free packages Some Restrictions hop 


are available. 


1.800.GO.NORTH 


www.skinorthstar.com 
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LAKE TAHOE/RENO AREA 
Northstar 


SKI WEST Tahoe Donner ¢ Donner Lake 
“ACATION RENTIAY Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 


SPRING & SUMMER RENTALS 
Firewood ¢ Includes Cleaning 
he | Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 or (916) 587-9218 


1-800-655-0608 
www. stayinlaketahoe. com 





NPs aR ot Sa Condos, Chalets 





Vacation Rentals 


LONG BEACH 


SEE YOUR TRAVEL AGENT TODAY 
OR CALL (800) 234-3645, 
WWW.GOLONGBEACH.ORG 


ar LAKE TAHOE 
BRAT Resort Properties ™ 





LAKE TAHOE/RENO AREA 
| LAKE TAHOE 


=! Condos, Vacation Homes 
and Lakefront Estates 
From $99 - $2,500 nightly 


888-266-3612 


Dratresort.com 


LORE RESORTS 





LOS ANGELES 


Take a break, 
Set away... 


¢ Pool with sundeck & jacuzzi, 
restaurant, bar, fitness center 


° Excellent westside location, close to beaches, 
shopping, restaurants and exciting nightlife 

¢ Free transportation to Santa Monica, Venice 
Beach & Marina del Rey 





"F 


HOTEL LOS ANGELES 


(ert) easce availability) 


8601 Lincoln Blvd., Los Angeles, CA 90045 
310-670-8111 ¢ www.furama-hotels.com 


LONG BEACH 


ROOM... 


With all that's going on at 
Disneyland” resort, Universal 
Studios Hollywood”, the 
Queen Mary, and the 

Aquarium of the Pacific, 


Lon Beach i is the place to stay 


at $83; you can takein a 
sights or relax at the beach: 
LengBeach 

a 5 Calif~ornca 
we make it simple, 
we make it affordable, 


we make it fun... 


FOR YOU. 
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HUMBOLDT COUNTY 





pe. alifornia’s 
best-kept secret: 
Humboldt County on EDWOQ 

the Redwood Coast. OAST 
Spectacular natural beauty and outdoor 
recreation, sophisticated arts and culture, 
vibrant history, charming Victorian 
towns...and the tallest trees in the world! 


FREE Travel Planner 


(800) 346-3482 


www.redwoodvisitor.org 


HumBoLpt CouNTYy CONVENTION & VisiITORS BUREAU 


Californias 
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LAKE TAHOE/RENO AREA LAKE TAHOE/RENO AREA 


HOW TO PLAY THROUGH AT SQUAW CREEK. 


CHere, the operative word is children’s programs. Not to mention 


play. You can play our hiking, horseback riding, mountain 
; championship Robert Trent biking, and river rafting through the 


Jones Jr. golf course, breathtaking Sierra Nevada 


play tennis or play in sd ' 


our swimming pools. Stay in one 





mountains. We can't promise 





that your golf game will 
improve, but life will. jay 
Packages start at $195*. 
For more information call 
1-800-404-8006 or go to @"hw" 


www.squawcreek.com. 


of our 403 luxury rooms or suites, 
and the fun will also include fine 





dining at one of our five restaurants, 
relaxing at The Spa at Squaw Creek, 
and dropping the kids off at our 
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RESORT AT SQUAW CREEK 


BQUAW VALLEY UBA © LAKE TAHOR, CALTFOMNIA 





5 miles from Lake Tahoe * 200 miles from San Francisco * 45 minutes from Reno/Tahoe Int'l Airport 
PENCHMARK @HOSPITALITY 





Four Diamond 


*Per person, per night, double occupancy, Valid Sun thru Thurs. 6/19 -9/19. Weekend rates available. Subject to availability. 
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VACATION oT ae 


NORTH TAHOE’S il VACATION RENTALS 
Luxury lakefront & lakeview homes, condos, cabins 
& estates. Best selection & value. Come relax with us! 
World Class Service * Old Tahoe Hospitality 
800.841.7443 www.vacationstation.com 


* History and so much More. 
For more information ww 
TRUCKER 
Pip o NN £ RO 


and a FREE gift, call 
530.587.2757 
CHAMBER of COMMERCE 
“guns mp hununurpve bung bunfyob bunspy fw. 





during oul ou ghtaecing golfing biking boat. 
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wwwruckee.com 
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LAKE TAHOE 
Vacation Rentals 
Lakefront * Condos ¢ Cabins 
Call for $50 off your rental 


Some restrictions apply 


To Preview Vacation Homes see 
www.stayintahoe.com 


or call for Free Video 


Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


s tavern sores (800)443-0183 
(530) 581-0183 


@ ROCKY RIDGE 
www.tahoetimberline.com 





_ @ PRIVATE HOMES 
MCKINNEY & ASSOC., INC. 


QRNN.742 ER ry 
800-748-6857 P. O. Box 5848, TAHOE CITY, CA 96145 





ue oO advertise call 1-800-222-9404 TRAVEL DIRECTORY 
LAKE TAHOE/RENO AREA LAKE TAHOE/RENO AREA LAKE TAHOE/RENO AREA 


Northstar 
vA SKI WEST Tahoe Dennen ee Lake ' WAN eo TAHOE 
AL Mo Chalets * Cal Ne ee ee 
CATION RENT Beat Cae entire <4) Condos, Vacation Homes 


Homes and Condominiums 
and Lakefront Estates 
From $99 - $2,500 aaa 


i‘ W D> 


BRAT Resort ae bratresort.com 





JULY 21 — AUGUST 26, 2001 


Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 
Firewood ¢ Includes Cleaning 
eg Call Us Today to Book Your Vacation Getaway!! 
ak 


(800) 339-5535 or (916) 587-9218 





LOS ANGELES 





1-800-655-0608 | \ . Take a break, 


| al www.sta inlaketahoe. com 
| 4 y Se | get away... 
| LAKE TAHOE wf ake Tahoe Vacation Rentals a 
ae ¢ Pool with sundeck & jacuzzi, 
= ~ 3 restaurant, bar, fitness center 
a ES ee ESE eee eee e peeellent westside location, close to beaches, 
shopping, restaurants and exciting nightlife 











FESTIVAL ¢ Free transportation to Santa Monica, Venice 


AT SAND HARBOR Beach & Marina del Rey 
ara =F 


Erase HOTEL LOS ANGELES 
8601 Lincoln Blvd., Los Angeles, CA 90045 
310-670-8111 © www.furama-hotels.com 








THE COMEDY OF ERRORS 
& THE TWO GENTLEMEN 
OF VERONA 
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(800)74-SHOWS (800-747-4697) 
laketahoeshakespeare.com LONG BEACH LONG BEACH 
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With all that’ s going on at 
w Ty Disneyland” resort, Universal 
, Pe Studios Hollywood", the 
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SEE YOUR TRAVEL AGENT TODAY 
OR CALL (800) 234-3645, 
WWW.GOLONGBEACH.ORG 





. P 
> easy on your budget. Starting 
at $83; you can take in the 
sights or relax at the beach: 
Ne B | 
Heng Catiforzca 
we make it simple, 
we make it affordable, 





Northstar has accommodations 
for everyone. From a cozy E 
room in the Village to a * Tennis 
Spacious condominium to a pee ex 
custom mountain home along ° Mountain Biking 


the golf course. coe 
* Hiking 


All lodging quests receive 


complimentary access to » Adventure Park 
Northstar's Swim and Racquet 


Club. * Horseback Riding 


Stay & Golf Free and . FREE Child Care 
Stay & Bike Free packages Some Restrictions Apply 


are available. 


1.800.GO.NORTH 


www.skinorthstar.com 


we make it fun... 


FOR YOU. 
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MENDOCINO COUNTY 
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Another Time Another Poce 
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Mendocino County Alliance 


MARINA 


lode ZB. a 





SPECIAL SPRING RATE 5145* 


Balconies with Therapeutic Tubs * Pool 
Fireplace * Continental Breakfast 


MARINA DUNES 
RESO: RYE: 


877-944-3863 


www.marinadunes.com 


3295 Dunes Drive . Marina . CA . 93933 
Talla 


Sun - Thur, limited rooms available, excluding holidays. Restrictions apply. Exp 7/12/01. 


“ ; ih 4 


es ~ 
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MENDOCINO COUNTY 

















fULY Zo 
World’s Largest Salmon Barbecue | 
Feast among the fishing boats - 
at salmon restoration benefit in. » 
Noyo Harbor/ Fort Bragg 


JULY I-7 
75th Annual Willits Frontier Days 
California's Oldest Rodeo, plus - 
parade, historic steam engines and 
riproaring July 4th in Mendocino’s 
wild north county 


JULY 10-21 1 
Mendocino Music Festival 
Classical, jazz and contemporary 
concerts under the Big Tent on 
the Mendocino Headlands 





goMendo.com 






MENDOCINO COAST 


COASTAL 
ESCAPE 
FORK TWO 


5147. 


etta, 
lag ae 
a’ Add A Third 
« Nights Lodging 
: For Only 
s 
. $ 49 Tae 
te 


* 
*unnnt® 


» Package Includes: 
2 nights lodging & breakfast 
both mornings, choice of restaurants 


SEABIRD LODGE 


191 South Street ¢ Fort Bragg, CA 
Indoor Pool & Spa * In-Room Coffee & Fridge 


800-345-0022 8am-9pm 
www.seabirdlodge.com 


Reservations Required # Thru 5-23-01 ¢ Other Restrictions Apply 





MENDOCINO COAST 


MENDOGING)] 
COAST RESERVATIONS 1) 
Vacation Home Rentals | | 


“| www.mendocinovacations.com | 
Homes +B&Bs+Spas +ViEWS* FIREPLACES | | 
FREE BROCHURE 





















707-937-5033 » 800-262-7801 | Il \' 
e-mail: mcr@men.org 
RELINE VACATION RENTALS | 


888 942-8284 


| 
www.shorelinevacations.com | 
| 


SEAFOAM LODGE 
Ocean Views Beach Access 
DY TV, VCR and Hot Tubs | N 
Children & Pets Welcome |} | 
=~ ye www.seafoamlodge.com my Lik 
(707) 937-1827 (800) 606-1827 | Hu 
P. O. Box 68, MENDOCINO, CA 95460 nd 








IRISH BEACH RENTAL HOMES 
1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www.irishbeach.com 








Enchanting Mendocino Vacation Rentals | | 
Gracious Rentals For Discriminating Guests | jj 
CoAsT GETAWAYS | 
Ocean Front and Ocean View Homes e@ 1-800-525-0049 > | 
www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 | 
For information and great pictures check our website, ae 
or call us for a free brochure 0) 
|| 
| nT 


MOUNT SHASTA nT 


SCENIC RAIL ADVENTURES 
in the Shadow of Mt. Shasta 


1-800-733-2141 


www.mctrain.com 
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MONO COUNTY MONTEREY PENINSULA NORTHERN CALIFORNIA 














Experience 
California's, 


wild side.” 














HOTEL PACIFIC * MONTEREY BAY INN 
SPINDRIFT INN * VICTORIAN INN 


SAVE 40% 


“DISCOVER REDDING” 


For your next vacation or weekend get-away 
think far northern California and center your 





= activities around Redding. You'll discover over 

2400 hotel rooms and some outstanding Bed & 

INNS OF MONTEREY Breakfasts, a variety of RV Parks, and an 
INNSOFMONTEREY.COM excellent selection of eateries. We specialize in 


800.232.4141 outdoor recreation opportunities as houseboating, 
*Off rack rates, Sun-Thurs, based on availability. Exp.6/28/01. Blackout dates apply. hiking, mountain biking, fishing. Photographers 
Spindrift Inn: Cannery Row view rooms only. x A , 
love our waterfalls, Lassen Volcanic National 
Park with all its geothermal activity and a wide 
variety of wildlife indigenous to the area. 
Redding is the right choice...call today for your 
vacation planning packet. 


MoNTEREY PENINSULA INNS DDING 










Mono County. 


Lakes and streams to fish, mountains to hike 
and bike, wildflowers, waterfalls, hot springs 
i@ andghost towns... come explore Mono County 
_#§§- along sceni¢ Hwy. 395. Call for a revealing map 
: and discover unlimited adventure. 




















Delightful, C ii CONVENTION & 
2§ § We're out there at www.monocounty.org ‘chariig| & edie | VISITORS BUREAU 
| 800-845-7922 pt Special inns at ji | | (800)874-7562 


www.cnvb @ci.redding.ca.us 


Subject to Change | a, 
Deer Haven Inn Past ees 
& Suites 
= SeaBreeze lodge jxRzunam 
Res 
ee PALM SPRINGS AREA 
® Pacific Grove Motel | WALK TO BEACHES 
Aquarium Tickets Available 
(800) 525-3373 Continental Breakfast 
Pacific Grove, CA Fireplaces & Spa Available 


www.montereyinns.com. 


_ MONTEREY PENINSULA 


Oe VCrIet 


A Garden Retreat in the Heart of as 
All the comforts of a country inn with the 
convenience of a full-service hotel. 


| (800) 222-2558. or in Calif. (800) 222-2446 
POUR Cie Ce eam (oitaro merlin resi 
www.casamunras-hotel.com 


Includes: 2 adult tickets to the Monterey Bay Aquarium, 
upgraded Guest Room with Fireplace, Deluxe Breakfast 
offering, Heated Pool and Spa, walk to Fisherman’s Wharf 
and Historic Downtown Monterey. 

sic KR ee eee (ole lte Mire leoeg 

Pye ell) mlm lgr-|eee eee) 
to availability. Restrictions apply. *Plus tax. 


Sand Dotllar Imm 
755 Abrego Street 
Monterey, CA 93940 ; vy 
TA A Ee dL Habpugod neioss 
B00-9282-1986 Abts 6 eee Soa 58 Mellel bli) 


where fhe stars watched the stars. 


Beno) sun, surf and golf on 
the Monterey Bay. Large 
i selection of properties. 


Bailey Property Management 
www.baileyproperties.com 
















1-800-347-6830 is America's Deser Fiaygrouna: 
SAN FRANCISCO/BAY AREA ee ea 
WHALE WATCHING San Francisco’s Museum of Trains PALM SPRINGS 
HUMPBACK & BLUE WHALES/DOLPHINS Oban weebanas: 10:5 Wy ere 
ra All trips led by Marine Biologist era aacete tad (ours oust : ; 

6 hour trips May thru Nov. Ofmuseum)™) Rent-a-Locomotive Program Bejmeha tase isifejes Céilel= ejsiel sie 


(also: Gray eee Dec.-Apr.) 


07? 1 ~=a 7, mR 


reservarions Call ine Fain springs Visiior 
IMOrmManon ana keservarion Gener 
-600°34/-//46 WWW.DOIM-SPnngs.01g/ Us 


é (ay, Hunters Point Shipyard 


adh) Sellen QTRO” 415-822-8728 www.GGRM.org 
www.gowhales.com 
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ORANGE COUNTY 


A, 


+ 


NAPA COUNTY 


GOURMET 
DINING 
EXCURSIONS 
-. | YEAR-ROUND 


Napa Valley Minis aeelie 


1275 McKinstry Street, Napa, CA 94559 


~ON GOING EVENTS~ 
JAZZ CONCERT DINNER 

Vintners Luncheon’... 

APPLELLATION DINNER 
Murder Mystery Dinner 





52H SUNSET 


ORANGE COUNTY 


Stay in Orange County 
i - for a Week of Adventures 


Explore the all new Disney's California 
Adventure” Park, next to the original favorite 
Disneylande Park. Then explore the other adventures 
in Orange County; beach, water sports, shopping, 
cultural exhibits, historic mission and live performances. 


Call us or visit our web site for a VC Adventure” 
Guide to Orange County, California. 


toll Freel"8 7 7-GO ORANGE 
(1-877-466-7264 Ext.9117) 
www.go-orange.com 


Disneyland. 
Resort 
Anaheim 


Huntin 





ne fe sYorlolal 


Enjoy the best of Southern California. ra ru 


Uncrowded, unhurried & accessible. 


Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 


SONOMA COUNTY 


SONOMA COAST-BODEGA BAY 
* Spacious Bay View Rooms 

* Continental Breakfast 

* In-Room Massage 

* Pool, Spa, Exercise Facilities 


* Golfing * Winemaker Dinners 
InnattheTides.com 
(800) 541-7788 

THE INN AT THE TIDES 













SACRAMENTO AREA 5 


DISCOVER LODI! 4) 
WINE & VISITOR CENTER 


<a 













Calor Premier 

ine Experience! 

Wine tasting room, interactive wine 
experience, fascinating viticulture 
displays, unique wine programs, 
wine related gifts, as well as travel 
and visitor information. 


(on 
B Co 


ory 
Di 


Discover Lodi...life the way it should be 





CO N FE Retro bas 
VIS!TORS BUREAU 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 © www.visitlodi.com 


SANTA BARBARA AREA 







a Hotel Group 

fer the finest in 

all with pool & spa, 
ith kitchens. 





Beach, golf, shop- | 
ping and restaurants) 
nearby. Daily, 
weekly and monthly} 
rates available. 
Call for brochure 
package or book 
on-line today. | 
1-888-726-3972 


www.sbhotels.com 


— 
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SANTA CRUZ COUNTY 
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SANTA CRUZ COUNTY 













CA 





a 
AS 


Monarch Cove Inn 
By the Sea 





Luxurious Suites, Deluxe Rooms 

with Baths & Private Jacuzzis. 

Secluded Cottages with Kitchens. 

Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 

Spectacular Oceanfront Views of 

* Monterey Bay 

Complimentary 

| Continental Breakfast 







(831) 464129 


i@™ Capitola, California 





www.monarch-cove-inn.com 















Present this coupon at any j 
Boardwalk ticket booth 

for $2 off the Unlimited | 
Rides PLUS or Unlimited 

Rides Wristband. Good for 

up to 6 people; not good { 
with other discounts. 

Offer expires 10/21/01. i 


(831) 426-7433 
: 5 9 | 


, www.beachboardwalk.com 


Quality vacation homes & condos 


1/888/641-6100 * www.bestofpajaro.com 


Full conference facilities 


SANTA CRUZ COUNTY 


SANTA CRUZ COUNTY 


















Imagine a resort 
that’ like a beach home. 


Family getaways 

at Seascape Resort on 
Monterey Bay are fun 
and affordable this 
summer with our 
Weekends Are Free™* 
and Endless Summer™ 


exclusive programs. 


ROSES OU Rew 
Monterey Bay 


Designed for pleasure 
(800) 676-1701 


Www.seascaperesort.com 
z Aptos, California ee 
7 4 Misa ewe 
Resort Options include Kid’s Club, Beach-Fires-To-Go, Golf, Spa, and Tennis 
*“Weekends Are Free” offer valid through July 15, 2001. Subject to availability and not available to groups. Some date restrictions apply. 











In FELTON, six miles north of SANTA CRUZ 


(831) 335-4484 ¢ depot@roaringcamp.com * www.roaring;camp.com 
° Save 10% with this ad Sunday through Friday, up to 6 tickets « 





I? | >) 
oo 
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SANTA CRUZ COUNTY 


Sea & Sand Inn 


YOSEMITE/MARIPOSA COUNTY 





COLORADO 


Ocean view every 
room 

¢ On the cliffs above 
Monterey Bay 


Near wharf. 
Boardwalk, 
downtown 

¢ Complimentary 
breakfast fruits 
and pastries 


INOREDESTIVATION 


© Santa Cruz Seaside Co, 2000 


time 
Pat 


SEA & SAND 
= I 
(831) 427- 3400 K2. 


201 West Cliff Drive, Santa Cruz, CA 95060 


www.santacruzmotels.com 





WINE-MENDOCINO COUNTY 


FETZER. 


VoOlIN EY: AGRADES 


mis 
mn)! 
micon 


For a FREE travel planner call | F 


1-800-GO-DURANGO} 


mained 
www.durango.org }:: 
Hae 
atoll 


RESERVATIONS oon on 
1-888-554-9009 
net/visitor 


mariposa. yosemite. 
Maripesa Ceunty Visiters Bureaus 


Discover Fetzer Vineyards 
9 am-5 pm, 7 days a week 





e Wine Tasting 

¢ Gourmet Deli 

¢ Bed & Breakfast 

e Wine & Gift Store 

e Reserve Wine Room 

¢ Five-acre Organic Garden 


BRITISH COLUMBIA 


Discover Vancouver Island & 


Canadian Rockies in an RV 
Starting at USSS500/week 


1-800-661-8813 www.go-west.com 





13601 Eastside Road, Hopland 
Mendocino County, CA 95449 
800/846-8637 www.fetzer.com 





YUKON TERRITORY 





want to visit 
a land where 





Colorado. The mountains. 


there are The magic. The people. The 
1 80 ; 000 ca ri bo TT] activities. The attractions. Find 
out how you can experience all 
and over of Colorado with your free 
H LH =| vacation guide! Log onto 
6,000 grizzlies? OLR eam 


call 800-COLORADO. 


I'D RATHER BE IN 


www.canadasyukon.com COLORADO 


WWww.v vancouverextendedst4 tony] 
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iy advertise call 1-800-222-9404 


COLORADO 


ded Tours @ Spectal Events 


Chimney Rock Archaeological Area 
Pagosa Springs, Colorado 
970-883-5359 

www.chimneyrockco.org 















ISLAND OF KAUAI 


auai Studio/car 
om $113 anight* 
ar/condo from $130* 


joy the best of sunny Poipu Beach on 
auai. Now in third decade of providing 
ality and value in our beautifully 
aintained 1-4 bedroom beach resort 
ondos and villas. Air, golf and activity 
ackages also available to guests. Call us on 
auai toll free for more information. 


jased on 5 night stay in value season, double occupancy. 
scounts increase with length of stay. 








> % 
Sede *& 


honed 


am wll att 


7 nem 


Mii. 8 
| he : 


gi 


SUITE PARADISE 
800-367-8020 


198-742-7400 www.suite-paradise.com 








ACHFRONT RENTALS, POIPU TO HANALEI 
auai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 
& Real Estate Inc. 
>, 3-3311 Kuhio Hwy « Lihue, HI 96766 


1-800-367-5025 


www.KauaiVacationRentals.com 













HELP STRENGTHEN 
AMERICA’S PEACE POWER 


BUY U. S. 
SAVINGS BONDS 










ISLAND OF MAUI 


TRAVEL DIRECTORY 


ISLAND OF MAUI 


THE RESORT OF PARADISE. 


@Aston Hotels & Resorts 2001 








Nestled on one of the world’s five best beaches, in the heart of Kaanapali, 
lies the luxury resort called The Whaler. 
Our luxuriously appointed suites and landscaped gardens were conceived 
to offer you a glimpse of Nirvana. In this paradise called Maui. 


The*Whaler 


On‘Kaanapali Beach 


Call your Travel Specialist or 
ASTON at: 800-922-7866 - WHALERMAUI.COM 








COSTA RICA 


&COSTA RICA® 


No Artificial Ingredients 
CUSTOMIZED mitt GUIDED EXPEDITIONS 
¢ INDEPENDENT EXPLORATIONS 
(800) 882-2636 Tourlech 


tourtec onal.com INIERNATIONAL 
CST # 1020722-40 The Rainforest Specialist 


1-C-T 


ninternat 


ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 


cheerfully will send complete 


information, including rates, 


reservations, and accommo- 


dations, upon request. 





ISLAND OF MAUI 


MAAUI 


Mana Kai Maui Resort $206 
Ue eet 


a 1-800-367-5242 


Per night. Elective 
1/06-4/15/01 
Add $8 for February 

www.crhmaui.com 


OO OL LLL Coe 





HOUSEBOATS 


BIDWELL | WAC. 


LAKE OROVILLE 
California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 


(800) 637-1767 (530) 589-3152 
www.funtime-fulltime.com 


Lake Oroville Real Estate (800) 772-1776 
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ISLAND OF HAWAII 


OUTRIGGER’S ISLAND 


o} oso 0.07.0 0 







inaloa at 
Oceanfront ont 
Keauhou Bay 






Kona — 








¢ Nearby golf/shopping 


¢ Fully furnished units 
from $235 


For reservations, call any travel 
agent or 1-800-OUTRIGGER. 












KANALOA AT KONA 


NDOMINIUM 





7 


. Subject to change. Restrictions apply. - 
» Rate valid through 12/18/01... tage 


Wo 
wn we 
a? 





ISLAND OF OAHU 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing 
Just minutes from shopping, Waikiki and Honolulu Airport 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available 
Call for color brochure 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 





ISLAND OF OAHU 


SEC Tes 
OCU OU L ie 
Beginning 
aT a 
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HOUSEBOATS 


Experience 
Mtg (ce 


HOUSEBOATS 









NAMM TEGO 
HOUR )a Er 1C 


Lake Mead » 
te a Houseboatins 
Lake Shasta 10 Unique Locations across the U.S. 


California Delta Forever Resort 


Tamir a Ci Gl 
800-255-556 


i _www.foreverresorts.com/SU 


i 


Clem he 
Lake Mead National Recreation Area a 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized con 


Authorized concessioner of the National Park Service and the U.S, Forest Service in the 
Shasta-Trinity National Forest. Forever Resorts is a committed equal opportunity service provid 





cessioner of the National Park Service 


and the U.S. Forest Service in the Shasta-Trinity National Forest 


where Ao you see yourself today? 


MEXICO 
oy 


YACHT CRUISING ING 


ME XIC OF 


See the Sea of Cortés as 99% of travelers 

never will. Untracked beaches, crystalline 

waters, wildlife, wilderness treks, remote 

villages, missions. Inclusive mega-yach 
cruises for 12 or 21 pampered 

NEW! guests. Elegant, intimate, 

active, luxurious — open bar, 

hot tub, fine cuisine. 

October-March, from $3,695 | fi 
ALSO - 


© Alaska’s Inside Passage - 
¢ California's Wine Count MN 















houseboats.com 


877-HOUSEBOAT 


TRAVEL SERVICES 


ODT meta 


| 
i 


Te 


American Safari 
Cruises 


Deserves a Break. 


World’s leading spa travel service. And it’s Free! 
Spas everywhere you want to go. 


Call 1 800-ALL SPAS Spa finder’ 





www.amsafari.com 
Toll-free: 888/862-8881 





ISLAND OF OAHU ISLAND OF OAHU 





HAWAIIAN 


AIRLINES. 
Wingo of the Islands 


wd 


Seattle. Portland. San Francisco. Los Angeles. Las Vegas. 
And soon, San Diego. Let Hawaiian Airlines fly you to the 
Islands on our DC-10 fleet from these West Coast hubs. 
Call us at 800-367-5320. Surf's up at hawaiianair.com 


America Online Keyword: Hawaiian Airlines ~ 
















‘Och 


NEW MEXICO 


Taos (tous), n., 
1 historic art colony in 
Northern New Mexico 
2 Indian pueblo 3 year- 
round alpine resort 
4 world-class recreational 
mecca -Syn. INNER PEACE, 


OUTDOOR EXCITEMENT 


One destination. 
Infinite possibilities. 


= aie 8267 © TAOSGUIDE2.COM 


Call for a free 
* Taos Vacation Guide. 


OREGON 


For a free guide, call 1-800-334-8118 
or visit us at www.visitcorvallis.com 


Corvallis Convention & Visitors Bureau 


D advertise call 1-800-222-9404 
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OREGON 


Cr as 2A 





OREGON 


Mea Tey 


spectaci[a; 
ow BOTT a) bal 


www.whitewaterwarehouse.com 800-214-0579 





RIVER ADVENTURE - ROGUE - SALMON 
1-5 Day Vacations - Safe Family Trips - Great Food 
ata Melt ae Me el ae mel) 


- "4=B00-788-RAFT- 
aed A aoa 








OREGON 





n lake, 
and a history lesson, 
anda bountiful harvest, 






































SOUTHERN OREGON 











Great Oregon Trout Fishing 


Hiking © Sailing © Outdoor Living at it’s Finest 
RV Park with Hookups @ Tent Camping © Unique Lodgings, too! 
Mid April thru October at a mountain lake amid tall 
pines and firs. Clean & orderly Campgrounds. Marina 
with boats for rent. Restaurant. Store. Fuel. Licenses. 
22 miles E. of Ashland & 1-5 
It’s one of those rare places! 

Write for free brochure with rates to 
HOWARD PRAIRIE LAKE RESORT 
P.O. Box 4709, Medford, Oregon 97501 
Tele: (541) 482-1979 * 773-3619 








CENTRAL OREGON 


SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


www.sunrayinc.com 





We Play All Year 
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SOUTHERN OREGON OREGON COAST 





SPECIAL CRUISES 


Southern Oregon's 
“EN, 





Tall Ship 


6 and 13-days from — 
$700 per peony 


Only Pi ae tee a 
ib stunning Bogue R ba ee: 
iccers Only” US. mail boat trips offer fully 
narrated adventures into the “Wild and 
Scenic” section of the Rogue River from Gold 
Beach. Wildlife viewing, beautiful scenery and 
exciting whitewater rapids. 64, 80 and 104 
mile trips through mild riffles or wild rapids. 


JERRY'S ROGUE JETS 
From Gold Beach, Jerry's offers an adventure 
for all ages into the “Wild and Scenic” section 
of the Rogue River. Your guide interprets river 
history and folklore on your choice of 64, 80 
and 104 mile trips. Plenty of stops for wildlife 
and wilderness scenery. 





*Chicago/New Orleans¢ Erie Canal 
*Great Lakes * Gaspé* Montreal/Quel) 
*New England Islands 


Like cruising on your friend's yacht) 


ROWDED.... 


30LD BEACH, OREGON 





ral 





oul 


www.accl-smallships.com 
mstrucl 








= Avenican CANADIAN CARIBBEAN LINE _ 5! 


Best Discounts on ALL Cruise Lines 
Call for your FREE Shoppers Guide To Cruises 


1-800-826-4333 © 





Call for more reasons to visit. 
ROGUE RIVER MAIL BOATS - 1-800-458-3511 
JERRY'S ROGUE JETS - 1-800-451-3645 
CITY OF GRANTS PASS- 1-800-547-5927 
CITY OF MEDFORD - 1-800-469-6307 
| CITY OF ROSEBURG. 18004449584 


e | a 
os a oa LAKE LODGE: (541) 830-8700 i it in the Willamette Valley and 
set a Salem. We invite you to wander 












Sunset Magazine 
Advertising Packet? _ 
Call our | 
Media Kit Hotline = 
1-800-222-9404, Ext.6 | 





ore Trail pioneers were in 
search of “Eden” and they found 











through the Salem area’s colorful 
gardens, step back in time, and 


Tell us what type of kit you need: | 










see how Oregon’s capital city was Travel 
settled while delighting in the Sh : 
tastes of our part of “Eden”. opping 
E School & Camp 
xperience the sweet smell of Garden & 
spring by calling for a free Salem ar or - 
visitors packet today. Outdoor Living 
a F econ : rs Your kit will be mailed the 
- : - ask for Dept. G) or at 
E-mail tourism@scva.org (attn: Dept. G) day of your ee 





Wwww.scva.org 
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SPECIAL CRUISES 
a 










Old World Cruising. 
Brand New Ex per ‘ience. 











‘for a luxurious ocean-going experience, 
e proudly present MS Deutschland. 
Honstructed in 1998 for a maximum of 
513 discerning passengers, she evokes 









PETER DEILMANN 
OCEAN CRUISES 
1-800-277-1978 
www.deilmann-cruises.com 
| Ship registry Germany 
















Spend 5 or 6 nights on the elegant 
riverboat Canadian Empress, cruising 
the calm inland waters of the historic 

St. Lawrence & Ottawa Rivers. 
Experience the 1000 Islands... 
€ remarkable International Seaway locks... 
astles, museums, resorts, historic villages 
& world-class capital cities. 


| Kingston, Ottawa, Quebec City Departures , 








For information or FREE brochures call 
St. Lawrence Cruise Lines 


PSA ey ks]. 


www.stlawrencecruiselines.com 










EXPERIENCE Ty ae RE! 
CALL TODAY 1.800.635.6622 
www.discovermoab.com 





VACATION RENTALS 


OvER 18,000 
VACATION RENTALS 
FROM SAND TO SNOW. 


ResortQuest® offers one- to six- 
bedroom vacation rental condos, 
villas, and homes in 42 premier 
resort destinations. Choose from 
fabulous quality-rated beach 
resorts, incredible golf resorts, 
and panoramic ski locations 


throughout the contiguous US, 
Hawaii, and Canada. 


To find out more, 

visit www.resortquest.com 
or call 888-909-6814. 

AOL Keyword: ResortQuest 


RESORT Giuck.S T 


PNA E: ReENPAMT FT (OP NAY L? 





WYOMING 


Jackson Hole, 
Wy 





Spotted Horse Ranch 
A winter Bed & Breakfast away from the 
crowds enjoy your own private cabin. Cross Country 
skiing, snowshoeing, dogsledding, and snowmobiling 
available nearby. We are open December Ist thru 
March 31st and May Ist thru October 31st. Our sum- 
mer programs include riding, fly-fishing, cookouts, river 
floating, pack trips and Western fun for everyone. The 
Hoback River runs through the middle of the ranch. 


For our color brochure call or write: Spotted Horse Ranch, 12355 $ Hwy. 191, 


Jackson, WY 83001, Ph. (307) 733-2097 or 800-528-2084. 


SAN JUAN ISLANDS, 
WASHINGTON 


Sail the San Juan Islands 


Beautiful 50' Sailboat with Crew! 
Anchor in Romantic Coves 
See Orca Whales & Wildlife! 
Small Groups for 6 or 13 days 
oe Fine Cuisine - Est. 1986 
www.stsj.com Brochure 800-729-3207 









a 


ay 
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SAN JUAN ISLANDS, 
WASHINGTON 


all 


Enjoy a fully narrated cruise to the San Juan 
Islands from downtown Seattle’s Pier 69! 
You'll cruise through protected waterways, 
home to orca whales. Great for a day trip 
or an overnight getaway! 

Be sure to book Clipper’s exclusive 
Whale & Sealife Search. From $14-25* 

Ask about our San Juan Island Guided Tour 
800-888-2535 / 206-443-2560 


*Advance purchase, date & voyage restrictions apply. Kids 11 & under free 
with paid RT advance purchase adult fare. Subject to change. 











een : 


"WWW.VICTORIALCIPPER.COM 





WASHINGTON 





rai 

tie Vacitic Northwest and Western Canad 
Clipper Vacations offers a 
variety of tour packages to 
experience picturesque and 
popular destinations such 
| as: cosmopolitan Seattle or 
Vancouver, quaint English 
Victoria, the peaceful San 
Juan Islands, the hub of j 
Portland, Oregon, and the i 
beauty of the Canadian } 
Rockies, and Wacoumert 


Island. | 


i 800-888-2535 / 206-443-2560 Vacat 
www. diprervacations com VACAT/OKS > | 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


Arizona 
Arizona Rocks 
Prescott Area Tourism Coalition 
Tanque Verde Guest Ranch 


101. 
102. 
103. 
104. 


California 
Best of Pajaro Dunes 
Big Bear Lake Resort Association 
Bishop Area Chamber of Commerce 
& Visitors Bureau 
Bonfante Gardens Theme Park 
Calaveras County Visitors Center 
California Tourism 
Casa Munras Garden Hotel 
Catalina Express 
Catalina Island Chamber of 
Commerce 
Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
Claremont Resort & Spa 
Costa Mesa Conference & Visitor 
Bureau 
Eureka-Humboldt County CVB 
Fetzer Vineyard 
Fort Bragg Chamber of Commerce 
Gold Country B & B Association 
Inn at the Tides 
Lodi Conference & Visitors Bureau 
Long Beach Aquarium 
Long Beach Area Convention & 
Visitors Bureau 
Marina Dunes Resort 
Mariposa County Visitors Bureau 
Mendocino County Alliance 
Monarch Cove Inn, Capitola 
Mono County Tourism Commission 
Monterey Bay Whale Watch 
Napa Valley Wine Train 
Northern California Attractions 
Association 
Northstar at Tahoe 
Orange County Visitor & Convention 
Bureau 
Palm Springs Bureau of Tourism 
Palm Springs Desert Resorts CVA 
Redding Convention & Visitors 
Bureau 
Redondo Beach Visitors Bureau 
Resort at Squaw Creek 


105. 
106. 
107. 
108. 


109. 
110. 
111. 
112. 
113. 
114. 


mS: 
116. 
Lh. 
118. 


119. 
120. 
121. 
122. 
123. 
124. 
125. 
126. 


127. 
128. 
129. 
130. 
5. 
132. 
15a. 
134. 


LSD: 
136. 


137; 
138. 
139. 


140. 
141. 


142. 
143. 
144. 


145. 


146. 
147. 


148. 
149. 


150. 
151. 


152. 


153. 
154. 
155. 
156. 
157. 
158. 
159. 


160. 
161. 
162. 
163. 
164. 


165. 


AOD Er Ret 


See MeeNe 


worth send ne for 


Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-434 


ResortQuest International 

Roaring Camp Narrow-Gauge Railway 
Santa Cruz Seaside:Beach Boardwalk, 
amusement park & lodgings 
Seascape Resort & Conference 
Center 

Shasta Sunset Dinner Train 

Solvang Convention & Visitors 
Bureau 

Tahoe Lakeshore Lodge & Spa 
Temecula Valley Wine Growers 
Association 

The Marine Mammal Center 
Truckee Donner Chamber of 
Commerce 


Canada 
Canadian River Cruise Vacations 
Hotel Grand Pacific 
Saskatchewan - Western Canada 
Tourism Yukon 
Travel Alberta 
Vancouver Central Reservations 
Vancouver Coast & Mountains 


Colorado 
Chimney Rock Interpretive Program 
Colorado Tourism 
Durango Area Chamber Resort 
Association 
Durango & Silverton Narrow Gauge 
Railroad 
Vail Summer 


Dude Ranches 


166. 


167. 
168. 
169. 
170. 
17%. 


Greenhorn Creek Guest Ranch 


Hawaii 
Hyatt Regency Maui 
Marc Resorts Hawaii 
Suite Paradise 
Waikiki Beach Marriott Resort 


*Aston Hotels & Resort (800) 922-7866 


172. 
173. 
174. 
175. 


176. 
wae 
178. 
179. 


Houseboats 
Forever Resorts 
Houseboats.com 
Seven Crown Resorts 


International Travel 
Irish Tourist Board 
Peter Deilmann Cruises 
Windjammer Barefoot Cruises— 
Caribbean 


Visit www-.sunset.com for more information. 










220. 
11. 


Mexico 


mM. 
180. Fondo Mixto of Rosarito Beach } — 


223. 


181. Nevada v4 


182. Bally’s Casino 
183. Lake Tahoe Shakespeare Festiva 
184. Paris Las Vegas Casino 


205, 


New Mexico 
185. Taos, New Mexico 


186. Oregon 
187. Brookings Harbor Chamber of | 
Commerce j 
Clackamas County Tourism peal 
Council 
Corvallis Convention & Visitors 
Bureau 
Crater Lake Lodge Business Offi 
CVA of Lane County 
Eagle Crest Resort 
Gold Beach Promotions Commit 
Grants Pass Visitors Bureau 
Howard Prairie Lake Resort 
Illinois Valley Community Respo 
Team 
Inn at Cape Kiwanda 


Jerry’s Rogue Jets | 
| 


188. 
189. 


190. 
191. 
192. 
193. 
194. 
195. 
196. 


197. 
198. 
199. 
200. 
201. 
202. 
203. 
204. 
205. 
206. 
207. 
208. 
209. 
210. 
211. 
212. 


Land of Umpqua 
McMenamin’s Grand Lodge 
McMenamin’s Hotel Oregon 
McMenamin’s, Inc. Kennedy Sch: 
Medford Visitors Bureau 

Mt. Hood Railroad 

Portland Classical Chinese Garde 
Riverside Inn 

Rogue Regency Inn 

Rogue River Mail Boat Trips 
Roseburg Visitors Bureau 
Running Y Ranch Resort 

Salem Convention & Visitors Bure 
Southern Oregon Visitors 
Association 

White Water Warehouse 
Wildlife Safari 


} 


213. 
214. 


Recreation Vehicles 
215. Go RVing. Life’s A Trip 


216. Tours/Cruises/Railroads 
217. American Safari Cruises 

218. Crystal Cruises 

219. Victoria Clipper/San Juan Islands 





Mabey ER? } S-E Moe NT 


information __ 


worth sending for 


220. Utah 

221. Moab / Grand County Travel 
Council 

222. Utah - Visit 5 National Parks! 


223. Washington 

224. Bellingham/Whatcom CVB 

225. Gig Harbor/Peninsula Area 
Chamber of Commerce 

226. Okanogon County Tourism 
Council 

227. Olympic Peninsula 

228. Rosario Resort and Spa 

229. Sun Mountain Lodge 

230. Tri-Cities Visitors Bureau 

231. Victoria Clipper/British Columbia 

232. Washington State Tourism 


AUTOMOTIVE 

233. Toyota Camry 

234. Toyota Full-line Digital Brochure 
CD-Rom 

Toyota, Innovation & You 


oo 


235. 


FINANCIAL 
236. Franklin Tax-Free Income Fund 
237. Bank of America / Alaska Airlines 


FOOD 

238. Fetzer Vineyards, Mendocino 
County 

Hormel 

Land O’ Lakes Butter 
McCormick 

Quaker Near East 

Stouffer’s Lean Cuisine 
Sunkist Almonds 


239. 
240. 
241. 
242. 
243. 
244. 


HOME 

245. ASKO Appliances 

246. Carlisle Restoration Lumber 
247. Casablanca Fan Company 
248. Delta Faucet 

249. Flower Carpet USA 

250. Hayward Pools 

251. Kelly-Moore Paint Co. 

252. KitchenAid Appliances 

253. Pergo Laminate Flooring 
254. Propane Education and 
Research Council 
Retractable ITI Patio Covers & 
Awnings 


255. 


256. Sentricon Termite Colony 
Elimination System 
Supersoil 

The Home Depot 


Trex Easy Care Decking 


257. 
258. 
259. 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

260. Clarity Domes 

261. Coldwater Creek 

262. Davis Instruments 

263. Endless Pools 

264. Garden Solutions - Greenhouses 
and Gazebos 

Monrovia 

Orchard Supply Hardware 
Patio Pacific 

Rain or Shine 

Santa Barbara Greenhouses 
Security Systems/Wireless 
Driveway Alarms 

Sun Precautions, Inc. 
Sunshine GardenHouse 
Sure Fit Slipcovers By Mail 
The Silver Queen 

Vixen Hill Manufacturing Co. 
Windsor Vineyards 


265. 
266. 
267. 
268. 
269. 
270. 


271. 
272. 
273. 
274. 
275. 
276. 








SOURCES: 
Weel TOuEINDIt 


= “Energy-wise,” page 108. 

Page 110: Bamboo charger 
(tabletop, right) and split bamboo 
table runner (tabletop, left) from 
Far Company, San Francisco 
(415/553-7774 or www. 
farcompany.com). 

Page 114: You can find 
computerized thermostats (from $25 
to $150) at home-improvement 
centers and major hardware stores. 
Contact Honeywell, Morristown, NJ 
(800/554-4558 or www.honeywell. 
com/yourhome); Hunter Fan 
Company, Memphis, TN (901/ 
745-9222 or www.hunterfan.com); 
or Lux Products, Mt. Laurel, NJ 
(800/628-4309, ext. 310, or 
www.luxproducts.com). 


= “Cottage style,” page 124. 
Page 124: Orange raffia handbag 
from Forests of the World, Carrboro, 
NC (919/969-8300 or 
www.forestsoftheworld.com). 

Page 120: Reversible pink taffeta 
quilt from Anthropologie (800/309- 
2500 or www.anthropologie.com). 











= “Striped candles,” page 144. 

A mail-order source for materials is 
Juniper Tree Soap & Candle 
Supplies, Berkeley (510/647-3697). 
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They’re casual, colorful, and as at reas in the city as in the country 


By Steven R. Lorton 


A country garden isn’t just a plot of ground outside the 
city limits. It’s a style, a way of growing plants in informal 
arrangements and accenting them with homespun acces- 
sories that exude the spirit of country. You can find it on 
the prairies of Wyoming or in the middle of Los Angeles, 
Seattle, or Denver. * Abundant and free-flowing, a coun- 
try garden is filled with flowers of different colors and 
heights, all mingling together. Big cabbage roses might 
bloom among white daisies, with a sprinkling of poppies 
in front. Delphiniums and hollyhocks create a spatterpaint 
effect behind them. Sunflowers might rise up like torches 
from a tangle of nasturtiums. Perennials grow in sweeps. 
Bulbs pop up in colonies, then scatter out to dot the gar- 
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den here and there as they expand their territory. Fer 
snuggle next to logs and stumps. Grasses tuft up next 
rocks, then march into meadowlike plantings, where tf 
rustle and nod in the breeze. Trees grow singly or 
groves, pruned to enhance their natural shapes, to cle 
out dead or damaged branches, or to open the lower I 
els of the garden to more light. Boughs of lofty evergree} 


RIGHT: Yarrow, purple coneflower, monarda, cosmos, 
delphiniums, and dahlias ramble together in front of Leanna 
Olson’s garden shed in Coos Bay, Oregon. Birdbath in 
foreground is made from painted and stacked terra-cotta 


pots. ABOVE: Different varieties of sunflowers bloom togeth 
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wave and sway with a cheerful aban- 


don that eludes their sophisticated 
and sheared cousins. 

Structures are tucked unobtru- 
sively among the plantings, so they 
don’t interfere with the garden’s nat- 
ural rhythm. Benches and swings in- 
vite lingering; trellises support vines. 

Little surprises abound, hidden 
amid curving trunks, dangling vines, 
obscuring shrubs, and tall grasses. 
Look among the meadow flowers— 


purple coneflower and yarrow, for 





example—and you might find a gaily 
painted birdbath. Follow a crook in a 
pathway and you come upon an old 


chair, its seat planted with tiny 


mosses or succulents, or a pair of 


vell-used garden boots enjoying new 
life as containers filled with flowers. 

here are always birdhouses—as 
1any as their inhabitants’ territorial 


nesting needs will allow. 


UNSET 


A country garden is relaxed, be- 
cause the gardener’s spirit can have 
full play, with little thought given to 
compatible colors and repetition of 
form and texture. (After all, does any- 
thing in nature truly clash?) Vegeta- 
bles and flowers grow together, and 
self-sowing plants are considered 
blessings, not irritants. The country 
garden is something of a paradox: It 
is delightfully jumbled, but as you 
walk through it you sense that it is 
one of the very best manifestations of 
a well-ordered universe. 


Country garden flowers 

Some plants are better than others at 
delivering the casual look. Take 
Gaura lindheimeri, for example. 
This tough perennial (shown above 
right) grows in all but the West’s 
coldest zones 1 and 2A and bears 
clusters of small white or pink flow- 


CLAIRE CURRAN RIGHT: NORMAN A. PLATE 


























LEFT: Exuberant collection of flow4 | 
brings a country look to this garde 
Mission Viejo, California, created b| 
Sue Alderton and her son Devin. Inj 
front of the fence, roses mingle wit) 
pansies, petunias, Iceland poppies 
cranesbill, marguerite daisies, and 
Salvia ‘Indigo Spires’. Foxgloves gt 
behind the fence. ABOVE: Gaura 

lindheimeri shows butterfly-shapec 


flowers on wispy stems. 


ers resembling butterflies that ij 
alighted on airy 2'2- to 4-foot spil 
The effect is billowy, soft, and « 
cate. Other plants for the coms 
garden look, grouped by role, | 
listed below. Most can be plar 
now; wait until fall to plant popp} 
Confetti. Small-flowered plants 
the support cast to larger-flowe 
ones. California poppies (Eschsc 
zia californica) bear orange 
cream blooms, while Shirley pop 
(Papaver rhoeas) bear flowers 
many shades of white, pink, red, 
violet. Salvias have flowers in m 
colors, from cobalt blue (S. guan 
tica) to hot pink (S. chiapensis), 
pending on species. 

Sun-catchers. Perennials with wl 
yellow, or pink daisylike flowers ¢ 
tically glow in sunlight. They c 
bine beautifully with orname 
grasses to create an old-fashio 
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| Choose Supersoil® Up to 80% of 


it problems can be traced back to the soil 
Pre planted in. So for healthy, flourishing 
ts, choose the best soil — Supersoil. 
Supersoil potting soil is a blend of quality 
ingredients that has been trusted by 
and professional nurseryman for 
fa century. It has the proper pH for 
or and outdoor plants. 
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The Original 


Beli seu!! | 


Potting Soil 


ee aS 
aah os ae 


si esh new ; oy 


‘potting soil as if 
















And Supersoil is guaranteed to be 
absolutely free of pests and weeds. 





So use Supersoil potting soil for 
your flowering perennials, your garden 
vegetables or your favorite houseplants. 
Heaven knows the life you save could 
be your plant’s. 





















If it isn’t Supersoil, 
it’s just plain dirt. 


—— 

















Here are ideas you can use, from country gardens around the Wes 





1. Colorful chair nestles among California poppies in Mary Gey-McCulloch’s garden in Friday Harbor, Washington. 2. Rusti 
birdhouse adds down-home charm to a flower border. 3. Handmade sign peers out between gloriosa daisies and zinnias. 
4. Outdoor bouquet of peonies, roses, delphinium, fennel, and grasses fills enamelware coffee pot in Washington’s Skagit 

. 5. Artful arrangement of pots, fresh apples, and antique tools covers this outdoor potting bench at Debbie and Doug 
Thomsen’s Orchard Hill Farm in Paso Robles, California. 6. Well-used chair and basket find new life as planters. 


meadow look. Coreopsis verticillata 
has bright yellow 2-inch flowers, Rud- 
beckia fulgida and R. hirta sport 
golden yellow blooms, purple cone- 
flower (Echinacea purpurea) has 
white or pink flowers, and the 
blooms of Shasta daisy are snowy 
white. Sunflowers are especially at 
home in a country garden; flowers 
come in yellow, red, and rust. 

Eulalia grass (Miscanthus sinensis), 
feather reed grass (Calamagrostis x 
acutiflora), and purple fountain grass 
(Pennisetum setaceum ‘Rubrum’) cap- 
ture sunlight in their seed heads, while 
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1 AND 4: NORM PLATE 


the woolly gray leaves of lamb’s ears 
(Stachys byzantina) sparkle like silver. 
Reachers. Tall candles of bloom 
make beautiful backdrops or living 
exclamation points among lower- 
growing perennials. Our favorites are 
delphiniums, in shades of blue and 
lavender to pink and white; holly- 
hocks (Alcea rosea), with single, 
semidouble, or double blooms in 
many colors including white, pink, 
rose, red, yellow, and apricot; com- 
mon foxgloves (Digitalis purpurea), 
in shades of purple, pink, cream, and 
apricot; and Ligularia stenocephala 


STEVEN GUNTHER 



















‘The Rocket’, with spikes of yell 
daisies that can grow as tall as 5 fe’ 
Climbers. Few casual gardens are e 
without nasturtiums. Their lily-p 
leaves and bright orange, yellow, 
red flowers ramble over picket fen¢ 
and along the ground. Climbing ros 
add color and softness to trellises a 
fences. ‘Climbing Cécile Brunne 
with pale pink flowers, is a stunn 
against a weathered wood she 
‘Fourth of July’ has single flowers w: 
white and red stripes; it is dazzli 
when draped over a split-rail fence. 

(Continued on page ¢ 





“Lt wae on my Aeitiday T ADearmed 
Ee ee tet goft I wer frac.” 


— Nicholas Parisi 


Nick Parisi’s daughter Gianna was diagnosed with leukemia when she was just three 
years old. Medicines helped her fight the illness and after 30 days, the leukemia 
went into remission. Gianna is now free of the disease and her future couldn't look 
better. At America’s pharmaceutical companies, we have six medicines to combat 
leukemia and 22 more are in development. Today, these medicines have helped us 
create an 80 percent survival rate. But we won't stop the search for new and better 


medicines until leukemia is conquered once and for all. www.newmedicines.org 


AMERICA’S PHARMACEUTICAL COMPANIES 
NEW MEDICINES. NEW HOPE. 


Pi 

















t all began one day when my son, 11 
at the time, walked into our Seattle 
house and announced that he was go- 
ing to “go hang out at the mall with 
some friends.” 

“Uh, | don’t think so,” | replied. 

Within six months, my wife, Anna Lou, 
and | had purchased 10 acres of land near 
the village of Birdsview in the Skagit River 
Valley, about an hour's drive north of Seat- 
tle. There we built a weekend-summer 
house, surrounded on three sides by 
meadow and on the fourth by stands of 
alders and conifers. And from that point 
on, we spent all of our free days there, sur- 
rounded by kids who joyously splashed in 
our pond, ran-through the woods, petted 
the neighbor's cows, and piled up in sleep- 
ing bags each night like a pack of puppies, 
happy and exhausted. Hanging out in 
malls no longer even entered their heads. 

But | needed a project. | started by cul- 
tivating and planting around the founda- 
tion of the house; gradually | moved out 
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ward, eventually covering 
about 3 acres. 

First | mowed an irreg- 
ular island out of the na- 
tive grasses and another Ris ‘i 

— 
along the woods sur- 
rounding the house. In 
these beds, | planted 
sword ferns and vine 
maples, like those grow- 
ing wild nearby. Then | added perennials, 
chosen as much for their foliage as for 
their bloom. Some of my favorites: astilbe, 
bugbane (Cimicifuga), columbine (Aquile- 
gia), daylilies (Hemerocallis), euphorbias, 
filipendula, geraniums, meadow rue (Thal- 
ictrum), and peonies, and, in the wooded 
areas, hellebores by the hundreds. 

| planted trees in groves to block, 
frame, or give depth to views—including 
glorious vistas of the Cascades. Where 
the garden blends into the wild land, | 
planted small trees and shrubs that flower 
and others that offer autumn color. | set 





out bulbs like daffodils and 
camas, which have natural-} 
ized with gusto. 
As my foray into “Tarzan } 
gardening” deepened, | 
planted a Clematis montane 
‘Grandiflora’ near an ancien’ 
cedar. It now crawls high i 
and mightily through the | 
tree, and when cloaked with} 
white blossoms in spring, it looks like a na- 
tion of doves has roosted in the old cedar. | 
| once complained that there was 
nothing worse than slugs. God was lis- — 
tening, | know, and sent me wild black- 
berries. We whack on these monsters 
constantly to keep them at bay. But no 
matter the challenges, if I’m not working 
in my country garden, I’m thinking about | 
it. It is a deep and abiding love affair that 
makes me hope for reincarnation: | want 
to come back, several times at least, as 
a bird to nest in my favorite trees! 
—S.RL. of 
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Monrovia... 


rower of Distinctively Better plants. 
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clusively formulated organic soil mixes, 





he berior patented and trademarked plants. 


m® Meticulously handcrafted topiaries. 





iy plants will thrive in your garden. 


¢ |IC- ' a 5 Me 
dt Look for our premium plants im our 


banded, green container. 


MONROVIA 


& 
L{ORTICULTURAL CRAFTSMEN SINCE 1926 







Available at fine garden centers. 
‘or the location nearest you, call 1-888-Plant It! | 


Www.monrovia.com 


















Haverhill TV & Appliance Inc. 
27 Washington Street 
Haverhill; MA 01832 


Washer 540-00 


Tax #24-00 
Total 3588-00 





The GM Card rewards you 5% on 
every credit card purchase. 
making it the fastest way to 
save toward the GM car truck 
or SUV of your dreams: 


Charge toward new carsi trucks 


and SUVs from Chevrolet. 
Pontiac. Oldsmobile. Buick. 
Cadillac and GNC- You can 
even take advantage of great 
new travela entertainment an 
| retail specials- The choic® 


yours: 
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The rose that 
everyone can grow™ 


I Xotramy leet 
MUTE 


on bush with 


masses of bloom: 


DER AC Ryan 
no-fuss pruning | § 


tn 
Quick repeat blob 


from Selomne 


Unto 
ean 


tack 





Available at leading garden centers this spring 


For your nearest DREAM rose retailer, call 1-800-580- 5950 4 


PO ag 


Making gardening easy 


Wjorthern california garden guide 


inimal space, 
aximum effects 


Starts with good backbone plantings 






§\Eevery successful border starts with the right foundation 
he ts. No exceptions were made for the border pictured 

Ove, in the small California garden owned by Margo 
Mrmier and Nesip Tarcan. “It’s natural to want to dive 
tinto color,” says Sandy Atherton, of the garden’s de- 
team Atherton and Lewis, “but you need to establish 
© background first, even when you’re working with a 
den this small.” 






' 


/#Since the bed shown at top is only 3 feet wide, the de- 









ers chose the slenderest shrubs they could find that 
buld still provide enough height to give the homeown- 
S privacy inside their courtyard: [/ex vomitoria ‘Will 
eming’ (which grows to 10 feet tall) and Pittosporum 
nuifolium (to 15 feet). 

[For more foliage interest, the designers added “Tuscan 
jue’ rosemary and bronze flax (both mostly vertical), 
s lavender, thyme, helichrysum, lamb’s ears, and 


* 
9 













other plants with a more mounding habit. Only then did 
they turn to color, using purples like heliotrope and ver- 
bena to complement the flax, and soft apricots like “Terra 
Cotta’ million bells and ‘Sunset Celebration’ rose for 
gentle contrast. 

For continuity in the courtyard (above), Atherton and 
Lewis used many of the same foundation plants. But for va- 
riety, they added different like 
Loropetalum ‘Razzleberri’, purple-leafed heuchera, and 


secondary plants, 
‘Vancouver Centennial’ geraniums. — Sharon Cohoon 
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Nonstop nectar 


m Salvia and penstemon flowers may en- 
tice hummingbirds, but Agastache 
‘Desert Sunrise’ draws them in like 
honey draws bees. “The birds fight over 
it,” says Ross Hawkins, founder of the 
Hummingbird Society. 

High nectar content could account for 
its appeal, he speculates. Lots of flowers 
in bloom on a stalk at the same time 





could help too. “The birds start at the 
bottom and work their way up,” he says. 
“They get lots of fuel from one stop.” 
‘Desert Sunrise’, a cross between 

A. rupestris and A. cana, bears large 
flower spikes that blend orange, pink, 
and lavender from midsummer through 
fall. Flowers and foliage are pleasantly 
aromatic. The plant grows about 3” to 
4 feet tall and 2 feet wide. It tolerates 
some drought, but adapts easily to rich 
soil with average to dry 
conditions. Agastache 
‘Desert Sunrise’ is avail- 
able by mail from 
High Country Gardens 
(800/925-9387 or www. 
highcountrygardens. 
com). For more infor- 
mation about joining 
the Hummingbird 
Society, call (800) 
529-3699 or visit www. 
hummingbird.org. 

— S.C. 


H. ROSS HAWKINS 





Garden lessons in Big Sur 


@ Children thrive on new discoveries: digging 
in the dirt, hunting for earthworms, catching in- 
sects. At the Captain Cooper School in Big Sur, 
these and other gardening activities are now 
part of the school’s kindergarten-through-fifth- 
grade curriculum, thanks to the new Children’s 
Garden created by Merrie Potter and partially 
funded by Chez Panisse, the Packard Founda- 
tion, the Doris Parker Fee Foundation, and other 
grants obtained through the Big Sur Arts Initia- 
tive. (The garden can be seen on the Hidden 
Gardens Tour this month. 
See “Events” at right.) 
Potter designed the 

garden to be both edu- 
cational and inspira- 
tional. There are raised 
beds and a greenhouse, 
as well as a butterfly gar- 
den, a pizza garden (full 
of herbs used to make 
pizza), a pond with tad- 
poles, and a touch, 

aste, and smell garden. 
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Potter also converted the school’s old jungle 
gym into a hideaway by covering it with chicken 
wire (leaving an opening) and planting potato 
vine and jasmine around it. 

The children learn to plant, weed, use garden 
tools, and introduce beneficial insects. But Potter 
also allows time for them to just be in the garden. 
“There needs to be a balance between work and 
having fun,” says Potter. “Part of the joy of gar- 
dening is having time to enjoy what you’ve 
accomplished.” — Lauren Bonar Swezey 





THOMAS J. STORY 


EVENTS 
















shop on Herbs in the Gar- 
den at Fetzer Vineyard’s i | 
5-acre organic garden. 
Join Kate Frey, the gar- | 
den’s director, for sessio' 1s 
on how to design your — 


to grow and use herbs. 
9-12; $30. (800) 846- 
8637, ext. 404, or www, 
fetzer.com. 2 


eJune 9, Shasta County. 
Fourth annual Shasta Koi 
& Water Garden Club 
pond tour, Water Garden — 
Wonders. The self-guided | 
tour visits 12 ponds and 
water gardens in the area, 
Tickets are available at 
most local nurseries. 8-4; 
$8. (530) 246-3337. i 


| 
i] 
iy 


eJune 23, Big Sur. Third 4 
annual Hidden Gardens —_ | 
Tour benefiting the Big Sur 
Arts Initiative. Visit six his-_ 


Country Garden Market, 
and attend lectures and | 
concerts. Wear sturdy 
walking shoes. 10-4; $45 | 
(plus $15 for box lunch). 
(831) 667-1530 or www. 
hiddengardens.org. ¥ 


*June 23, Mendocino. — 
Ninth Annual Mendocino — | 


ing the Mendocino Art 
Center. Visit old country 


nial garden, a frog farm, 
and more. Back by popular 
demand: musicians and | 
artists in the gardens. 70-3; 
$30 ($40 includes lunch). — ; 
(800) 653-3328 or www. — 


~ mendocinoartcenter.org. 


Sip into something more comfortable. 




































The Honor Mansion 
Sonoma County 
Healdsburg, California 








Relax with the smooth, rich taste of Taster’s Choice. and enjoy 

a free Bed & Breakfast Guidebook and a certificate for one free 
night at one of 1,500 featured B&Bs nationwide. To find out 
the details and any restrictions, visit www.tasterschoice.com. 








overt ' 


HERG 
1 Choice 


The Taste of Choice... 





f good only in the U.S. 


debook is published by American 
toric Inns, Laguna Beach, CA ©2001 Nestlé 
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Plant a pesto pot 


m Most good cooks agree: Basil is a must-have herb—it’s won- 


derful in marinades, salads, and soups, and the key ingredient in 
pesto sauce. 

The pot pictured above combines several typoes—‘Sweet’ and 
‘Profuma di Genova’ in back (these mild-tasting green basils 


make the best pesto), ‘Red Rubin’ (a spicier, more pungent basil 


that’s striking in salads and vinegar), and ‘Windowbox'’ (a flavorful, 


compact, 6- to 9-inch-tall basil; good on fish or for sprinkling into 
sauces or salads). 

Specialty basils are available at many local nurseries or they 
Garden (888/880-7228 for store 
locator or buy seeds on-line at www.reneesgarden.com) sells 


can be ordered by mail. Renee’s 
‘Profuma di Genova’ and ‘Windowbox’. Territorial Seed Company 
(541/942-9547 or www.territorial-seed.com) sells ‘Sweet’ and 
‘Red Rubin’. 

TIME: 10 to 15 minutes 

cost: $35 to $50 


MATERIALS 

e 23-inch-wide container, at least 9 inches deep 

e 2-cubic-foot bag of potting soil 

¢ Organic granular fertilizer 

e Three green basil plants, two purple basil plants, three dwart 
basil plants, from 2- or 4-inch pots 

DIRECTIONS 

1. Put the container in a spot that gets full sun. Fill it to within abo 

2 inches of the pot rim with potting soil. Mix in a granular fertilizer. 

2. Gently remove the basil seedlings from their nursery containeé 


then set them in the big pot so the tops of their rootballs sit abo} 
an inch below the pot lip. (If you start basils from seed, allow fot! 


weeks for the seedlings to reach transplant size.) Plant three lar 
green basils toward the rear, two purple basils toward the cente 
and three dwarf basils in front. Fill in around the plants with soil. 
3. Water well. Harvest by pinching growing tips or leaves. 

— Lauren Bonar Swez 
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northern california + checklist 


WHAT: 10 DO 





PLANTING 

|] BULBS, CORMS, TUBERS. Zones 
1-2: For late-summer color, plant 
begonias, dahlias, gladiolus, mont- 
bretia, and tigridia. 


() CILANTRO. To make sure you 
have plenty of cilantro for cooking 
through the summer and fall, 
plant successive crops of seeds, 
every six to eight weeks. Look for a 
variety that takes longer to go to 
seed, such as ‘Slow-Bolt’ (from 
Renee’s Garden, available at local 
or online at 


nurseries www. 


reneesgarden.com). 


|] LOW-MAINTENANCE SHRUBS. 
Zones 7-9, 14-17: For attractive 
color and form with minimal water- 
ing, try blue hibiscus, cape mallow, 
ceanothus, euphorbia, feathery 
cassia, Jerusalem sage, lavender, 
New Zealand flax hybrids, plum- 
bago, rockrose, Russian sage, and 


tree mallow. 


_| MELONS. Now that soil is thor- 
oughly warm, newly planted melon 
seedlings should thrive. In cooler 
climates choose short-season vari- 
eties that ripen in 65 to 75 days. 
Also, plant through holes in black 


BACK TO BASICS 
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CLIMATE ZONES }> 
a. San Jose 
{] Mountain (1-2) 

[__] Valley (7-9) 

[} Inland (14) 

[] Coastal (15-17) 


e 
Fresno 





plastic, and cover seedlings with 
fabric row covers (available at nurs- 
eries) to build up heat. Hot, inland 
climates are ideal for any kind of 
melon; a particularly tasty one is 
‘Ambrosia’ cantaloupe. 


|| NATIVE GRASSES. Zones 1-2: At 
month’s end, sow seed of blue 
grama, buffalo grass, and crested 
wheat grass. For the first year, wa- 
ter between summer showers and 
pull weeds around plants. 


|} SUMMER BLOOMERS. For annu- 
als, try garden verbena, globe 
amaranth, Madagascar periwinkle 


It’s time to thin apples. To keep apple trees from producing 
too much small fruit, remove some of the excess after June drop 







LINDA HOLT AYRISS 


78 SUNSET 


(when trees spontaneously abort unpollinated 
fruit). Thin triple clusters to doubles, and 


double clusters to singles. How- 

. ever, don’t thin at all if your 

tree is bearing lightly this 

~ Y year. Other kinds of fruit— 
especially Asian and European 

pears—need heavy thinning in 


~ order to produce large fruit. 


— Steven R. Lorton — 
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(vinca), portulaca, scarlet sag 
sunflower, and zinnias. For peret 
nials, try coreopsis, gaillardia, ge: 
tian sage, ‘Homestead Purple’ vei 
bena, penstemon, rudbeckia, 
Russian sage, statice, salvia, sum 
mer phlox, and ‘Victoria’ mealy 
cup sage. Good foliage plants fo 
fillers are low-growing artemisias 
dusty miller, and golden, purple 

or tricolor sage. a 


MAINTENANCE 4 
-] GROOM ROSES. On hybrid teas 
and grandifloras, snip off faded | 
blooms 4 inch above the first leaf 
(from top) with five leaflets. For a: 
long-stemmed rose, cut just above | 
the second leaf with five leaflets. 





|] MULCH. To help control weed | 
minimize water evaporation, and 
keep roots cooler, apply a 2- to. 


4-inch-thick layer of organic mate- | 


rial (use the larger amount for 


al 


taller plants) under shrubs, trees, | 
and vines and on flower and veg: | 
etable beds. To prevent crown rot, 
keep mulch several inches away 
from stems and trunks. 


| 
| 
| 
| 
| 
| 











PROTECT FRUIT CROPS. To | 
keep birds from raiding sweet 
cherries and other fruits, cover 
trees with plastic bird netting o " 
fabric row covers (available at 
nurseries). To keep the cover from 
blowing off, fasten it around the | 
trunk and to the branches wit | 
wire or twine. u 

bs 





|] SHAPE PLANTS. On young or 
fast-growing trees, shrubs, and — 
vines, pinch or prune off poorly | 
placed growth and any stems that — 
are growing at an awkward angle. 7 
Cut back vigorous shoots to give 

the plant the shape and size you 


desire. @ 
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. Dogs with food allergies simply cannot tolerate certain protein in their pet food. 
aa Purina’ not only recognized this potentially life-threatening problem, we were the 
; first pet food company to solve it by creating the first truly hypoallergenic diet where the 


protein is broken down. Through this discovery, Purina scientists have found a way to 


end a dog's allergic reaction. When PU RI NA SCIEN C E is working this 





hard to improve life for one out of 700 dogs, imagine what we're doing for all the rest. 
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MES Om alee MUTA LAe me MUTE] ie) EB 
Or making you feel like a kid again. 
It's about controlling the pain that 
keeps you from doing everyday 
things. And VIOXX may help. VIOXX 
iS a prescription medicine for 
osteoarthritis, the most common 
Nomar TaUiel ts 


OT Sad eee VON NLD 
PNR ala 


p CoTW Es 1A LODO. Mela Veloce MOL Ame LES} 
one little pill can relieve your pain all 
day and all night for a full 24 hours. 


MUO GSTS SR a ete 
PAIN AND STIFFNESS. 


In clinical studies, once-daily 

VIOXX effectively reduced pain and 
stiffness. So VIOXX can help make it 
easier for you to do the things you 
want to do. Like bending downto 
plant tulips in your garden. 


TAKE WITH OR WITHOUT FOOD. 


ATC). Geloltsam aalc1-10m com ome) <-1h 
with food. So, you don't have to 
worry about scheduling VIOXX 
Eee leale MULL Se : 


~COMMON TYPE OF ARTHRITIS PAIN, OSTEOARTHRITIS. 


UU 
ABOUT VIOXX. 


In rare cases, serious stomach 
problems, such as bleeding, can occur 
without warning. People with 

allergic reactions, such as asthma, 
to aspirin or other arthritis medicines 
should not take VIOXX. 


Tell your doctor if you have liver or 
kidney problems, or are pregnant. 
Also, VIOXX should not be used by 
VOUT EICariect neta ; 


VIOXX has been extensively studied in 

large clinical trials. Commonly - 
ig-Y ole) aecye Sel effects included Tt i 
respiratory infection, CECE E | 
and high blood Metalic) Report any 
TA URSeT) Oa to 

your tole cel ae 





Beantiyacity: 
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Call 1-800-859-5993 for more - 
information, or visit Www.vioxx.com. § 
Please see important additional 
information on the next page. 





Patient Information about 
VIOXX® (rofecoxib tablets and oral suspension) 
(pronounced “VI-ox”) 
for Osteoarthritis and Pain 
Generic name: rofecoxib (“ro-fa-COX-ib”) 


VIOXx® 


You should read this information before you start taking VIOXX". Also, read the leaflet 
each time you refill your prescription, in case any information has changed. This 
leaflet provides only a summary of certain information about VIOXX. Your doctor 
or pharmacist can give you an additional leaflet that is written for health professionals 
that contains more complete information. This leaflet does not take the place of careful 
discussions with your doctor. You and your doctor should discuss VIOXX when you start 
taking your medicine and at regular checkups. 


What is VIOXX? 


VIOXX is a nonsteroidal anti-inflammatory drug (NSAID) that is used to reduce pain 
and inflammation (swelling and soreness). VIOXX is available as a tablet or a liquid that 
you take by mouth. 


VIOXX is a medicine for: 

° relief of osteoarthritis (the arthritis caused by age-related “wear and tear’ on 
bones and joints) 

° management of acute pain in adults (like the short-term pain you can get after a 
dental or surgical operation) 

° treatment of menstrual pain (pain during women’s monthly periods). 


Who should not take VIOXX? 


Do not take VIOXX if you: 

e have had an allergic reaction such as asthma attacks, hives, or swelling of the 
throat and face to aspirin or other NSAIDs (for example, ibuprofen and naproxen). 

° have had an allergic reaction to rofecoxib, which is the active ingredient of VIOXX, 
or to any of its inactive ingredients. (See Inactive Ingredients at the end of this 
leaflet.) 


What should | tell my doctor before and during treatment with VIOXX? 


Tell your doctor if you are: 

° pregnant or plan to become pregnant. VIOXX should not be used in late preg- 
nancy because it may harm the fetus. 

° breast-feeding or plan to breast-feed. It is not known whether VIOXX is passed 
through to human breast milk and what its effects could be on a nursing child. 


Tell your doctor if you have: 
> kidney disease 

° liver disease 

° heart failure 

. high blood pressure 

° had an allergic reaction to aspirin or other NSAIDs 
. had a serious stomach problem in the past. 


Tell your doctor about: 

° any other medical problems or allergies you have now or have had. 

e all medicines that you are taking or plan to take, even those you can get without 
a prescription. 


Tell your doctor if you develop: 

. ulcer or bleeding symptoms (for instance, stomach burning or black stools, which 
are signs of possible stomach bleeding). 

° unexplained weight gain or swelling of the feet and/or legs. 

° skin rash or allergic reactions. If you have a severe allergic reaction, get medical 
help right away. 


How should | take VIOXX? 


VIOXX should be taken once a day. Your doctor will decide what dose of VIOXX 
you should take and how long you should take it. You may take VIOXX with or 
without food. 


Can | take VIOXX with other medicines? 


Tell your doctor about all of the other medicines you are taking or plan to take while 
you are on VIOXX, even other medicines that you can get without a prescription. Your 
doctor may want to check that your medicines are working properly together if you are 
taking other medicines such as: 

° methotrexate (a medicine used to suppress the immune system) 

warfarin (a blood thinner) 

rifampin (an antibiotic) 

ACE inhibitors (medicines used for high blood pressure and heart failure) 
lithium (a medicine used to treat a certain type of depression). 





“Registered trademark of MERCK & CO., INC. 
COPYRIGHT © MERCK & CO., INc., 1998 
All rights reserved. 


What are the possible side effects of VIOXX? 






















Serious but rare side effects that have been reported in patients taking VIOXX é 
related medicines have included: , 


° Serious stomach problems, such as stomach and intestinal bleeding, can: 
with or without warning symptoms. These problems, if severe, could le 
hospitalization or death. Although this happens rarely, you should watch for ' 
that you may have this serious side effect and tell your doctor right away. — 


° Serious allergic reactions including swelling of the face, lips, tongue, and/ort 
which may cause difficulty breathing or swallowing occur rarely but may re 
treatment right away. Severe skin reactions have also been reported. 


. Serious kidney problems occur rarely, including acute kidney failure 
worsening of chronic kidney failure. 


° Severe liver problems, including hepatitis and jaundice, occur rarely in pa 
taking NSAIDs, including VIOXX. Tell your doctor if you develop symptoms 
problems. These include nausea, tiredness, itching, tenderness in the right 
abdomen, and flu-like symptoms. 


In addition, the following side effects have been reported: confusion, hair loss, he 
nations, low blood cell counts, unusual headache with stiff neck (aseptic mening 
More common, but less serious side effects reported with VIOXX have include 
following: 


Upper and/or lower respiratory infection and/or inflammation 
Headache 

Dizziness 

Diarrhea 

Nausea and/or vomiting 

Heartburn, stomach pain and upset 
Swelling of the legs and/or feet 
High blood pressure 

Back pain 

Tiredness 

Urinary tract infection. 


These side effects were reported in at least 2% of osteoarthritis patients receiving 
doses of VIOXX 12.5 mg to 25 mg in clinical studies. 


The side effects described above do not include all of the side effects report 
VIOXX. Do not rely on this leaflet alone for information about side effects. Your d¢ 
or pharmacist can discuss with you a more complete list of side effects. Any time 
have a medical problem you think may be related to VIOXX, talk to your doctor. 


What else can | do to help manage my osteoarthritis pain? 


Talk to your doctor about: 

° Exercise 

° Controlling your weight 
° Hot and cold treatments 
° Using support devices. 


What else should | know about VIOXX? 
This leaflet provides a summary of certain information about VIOXX. If you h 
any questions or concerns about VIOXX, osteoarthritis or pain, talk to your hej 
professional. Your pharmacist can give you an additional leaflet that is written for he 

professionals. 


Do not share VIOXX with anyone else; it was prescribed only for you. It should be tay 
only for the condition for which it was prescribed. 


Keep VIOXX and all medicines out of the reach of children. 
Inactive Ingredients: 


Oral suspension: citric acid (monohydrate), sodium citrate (dihydrate), sorbitol solut, 
strawberry flavor, xanthan gum, sodium methylparaben, sodium propylparaben. 


Tablets: croscarmellose sodium, hydroxypropyl cellulose, lactose, magnesium stean) 
microcrystalline cellulose, and yellow ferric oxide. 


Issued July 2000 


MERCK & CO., INc. 


Whitehouse Station, NJ 08889, USA 20107446(1)(902)-VIO-Ci 















hen you spend most of 
your gardening time 
pulling weeds out of your 
ath, you’re doing something wrong, 
oncluded garden designer Judy 
figand of San Marcos, California. 
he path that weaves through her 
ower-filled landscape used to be 
ade of decomposed granite, or DG, 
3 professional landscapers call it. 
Yigand loved the natural look of DG 
t unfortunately, weeds loved it 
O—more weed seeds germinated 
the permeable material than any- 
here else in the garden. 
Wigand decided it was time for a 
ew path. But what kind? Poured 
‘oncrete would look too austere. 








a natural-looking surface 


By Sharon Cohoon with Judy Wigand e Photographs by Bob Wigand 


Lay a path 
in just one day 


/ A quick way to make a weed-free path with 


Geek's 


. i 
Se 
Cf = 
pe ‘le ha 
by » 


Brick and flagstone were too expen- 
sive. Wigand’s solution: A path with 
a surface that looks like decom- 
posed granite but has a durable, 
weedproof base. 

To accomplish this, she deepened 
the existing pathway, then spread dry 
concrete mix right out of the bag in 
the excavated area. Next she moist- 
ened the mix and, while the concrete 
was still wet, sprinkled all-purpose 
sand over the surface so it would ad- 
here to the wet concrete. 

“Spreading the concrete while it is 
still dry makes this a quick project. 


? 


We did ours in a day,” says Wigand. 
See her directions on page 84. 


Since it was installed more than 


LEFT: All-purpose sand 
covers concrete-based path. 
ABOVE: To create steps, 
position railroad ties, then 
spread dry concrete mix 


between them. 


two years ago, the path has required 
almost no care. Wigand adds loose 
sand each year to replace what is 
washed away by winter rains. 


Materials 

* Flat-edge shovel 

* Concrete mix sufficient to cover 
path (a 90-pound bag will cover 
600 square inches of path, 2 
inches deep) 

* Metal-toothed rake 

* 2-foot length of 2-by-4 for leveling 

* Garden hose with adjustable nozzle 

¢ All-purpose sand (approximately 
one 80-pound bag for fifteen 
90-pound bags of concrete) 

(Continued on page 8&4) 
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| 
AMIDA aR ose | | 
Tips : 
*A few days before the project, water the path area to’ 
make digging easier. (| 























*Use a top-grade concrete mix. Budget mixes may not | 
hold together as well and can develop cracks, allowing 
weeds to penetrate. | 

*Try to find a supplier who will deliver the concrete. | 
Or be prepared to make several trips yourself; don’t 








overload your vehicle with more than 8 to 10 bags of | I 
concrete or sand at a time. ammeth 
*To avoid muscle strain, move bags to the site witha 9 
DNs 
wheelbarrow or dolly. 
Buin 
inet! 
Pour dry concre| 1 
mix directly from 
the bag into the | Me Li 
excavated path. i nin; 
Using a metal- | a 
DOTA 
toothed rake, j 
spread the Mat 
concrete mix Mure j 
evenly until it t 
forms a2-inch 
layer. a 
if if 
wurde 
i 
MOre 
Adm 
dam 
Lower the existing path 2 inches, using a flat 
edae shovel to remove the soil. Or dig a new tf 
path 2 inches below garden grade. die 
heal 
laste, 
mak 
and 
Dan 
the | 








While the concrete is still wet, 
sprinkle with all-purpose sand unt 
it covers the surface lightly, like | by 





Using a garden hose with the powdered sugar on a pancake. 
the 2-foot length of 2-by-4, nozzle set for fine misting, Allow the concrete to harden for 
Ye concrete mix and smooth moisten the concrete mix gently 12 to.24 hours. After the concrete 
ice with a side-to-side but thoroughly until'water begins is dry, sprinkle on loose sand if yo! 
motior to puddle on the surface. want a thicker coating. # 
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a : potato and bottle of chardonnay. With a chewable 








It boggles the mind to think of it. How can 
something that smells so bad make something smell 
so sweet? Perhaps all this business about stopping 
and smelling the roses actually starts with smelling 
something far, far different. Yet just as natural. 

The truth is your American Beauties and 
Mr Lincolns have a taste for pure, unadulterated 


manure. To them, it’s a lemon sole, twice-baked 


vitamin chaser. Your plants and flowers love it. 
‘§ Sure, it smells to high heaven, but it 
helps them grow to high heaven. § 

A few timely treatments 
of fertilizer can bring your 
* garden literally to new heights. 
Biers: Abundant Rorbunda 
| Admittedly, it’s not the most j 
| glamorous part of gardening, 
but fertilizing can make a huge 4 
difference in yield, color, overall | 
health and, astonishingly enough, 
taste. Who knows? It might possibly + 
make the difference between a yellow ‘ 
and the blue ribbon for your troubles. 

Ever since the days of Native Americans’ 
planting fish amongst the maize, we've been reaping 
the benefits of all-natural fertilizing. And Nature, in 
her bounty, has given us a variety of these healthy 
supplements. Manures. Bone meals. Even liquefied 
fish, believe it or not. Each can provide your growing 
brood with unique, organic nutrients man just can’t 
duplicate. There’s so much in this Horn of Plenty 


that finding the right way to fertilize your garden 



















can be a bit daunting. That’s where OSH” comes in. 


It’s so darn nutritious, 
| roses can't understand 
why cows get rid of It. 


Down at your local OSH, you'll meet men and 
women who really know their fertilizer. A lot of 
them are Certified Nursery Professionals who can 
tell you how to find and maintain the optimal pH 
for your soil and your plants. And they’d be 
simply delighted to give you all the (how shall 
we say this?) poop, all the scoop, on how to 
choose and use these outstanding garden tools. 
And, of course, you'll find all your options 
in stock and ready to use. Steer manure. Chicken 
manure. Organic compost, too. 
That’s sort of a greatest hits, 
— All-Star kind of deal. Whichever, 
A the benefits aretundeniable As 
», are the benefits of getting it 
/4 from OSH. We even load the 
larger bags for you. So you 
don’t have to lift anything 
heavier than your wallet. 

In short, our commitment 
to your satisfaction, our lifetime 
plant guarantee and our helpful, 
knowledgeable people all mean that 
any manure you may get from us will be 
on purpose. If we give you a bag of it, you 
asked for it. Manure is the word. Start spreading it. 

For 70 years, OSH has been there. Helping 
Californians make the most of their homes and gardens. 
Doing it with this idea: Customer service means having 


the things people need and offering the help they 


want. There are over 6,000 items in every OSH 


OSH: 


nursery, and people who know 


how to use them. Come visit 


Orchard Supply Hardware 





us or log on to www.osh.com. 

















































‘Florida Sun Jade’ 


‘Florida 
Sun Splash’ 


‘Ducksfoot Red’ 


‘The Line’ 


‘Burgundy Flame’ 


‘Ducksfoot Yellow’ 


uring the English cottage garden fad of the 

1980s, many gardeners avoided coleus because 

its brash foliage just didn’t fit with their purple- 
and-pink color schemes. But in recent years, as tropical 
plants and bolder color schemes have become popular, 
gardeners have rediscovered the value of coleus in beds 
and containers. 

The growing popularity of this plant has encouraged 
breeders to develop hybrids in a dazzling array of leaf 
shapes, colors, and patterns. One specialist, Glasshouse 
Works, offers around 125 varieties of coleus. 

Native to tropical Africa and Asia, coleus (recently re- 
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Coleus is 
back in style 


Splashy leaf colors and forms 
add tropical flair to garden beds 
and containers 


By Lauren Bonar Swezey 









‘Florida Sun Rose’ 


‘Sunlover 
Cranberry Salad’ 










‘Florida Sun 


‘Sunlover Red Ruffl 














. ‘Freckles’ 


‘Gold Giant’ 


classified as Solenostemon scutellarioides) is a tend¢ 
perennial; grow it as an annual in all but the mildest cl 
mates. Coleus thrive in warm air and soil temperature 
so June is the perfect time to plant. Look for plants i 
nurseries or order from one of the mail-order specialis 


listed on page 88. 


Choose among leaf shapes 
and color variegations 

Coleus come in an intriguing range of leaf shapes an 
markings. Spade-shaped leaves are the most commo 
form; they can be broad like ‘Florida Sun Jade’ or fairl 


What Do You el ”A Work Of Art That Can 


Save Up To 40% 


lad! 









) Saving Money Never AirMax”: 
~ Looked This Good The Power Of Efficiency 





STATA = lired of Hunter fans are powered by our 
a 5 skyrocketing advanced AirMax® motor.** Its patented 
es energy costs? construction features 
Well, here's ; an internal 
some good i impeller and 
news: Using a cast aluminum 
a Hunter rotor, making it 


the coolest, most 


efficient Hunter 
) motor ever. 
— So your Hunter 
fan will move more air more efficiently, 
without sacrificing quiet performance. 


7 ing fan can help you save up to 40% 
““Pyour summer cooling bills and as 

7 ch as 10% on winter heating costs* 
“Mats more, styles ranging from 

“ Paeof-the-century traditional to 
‘of-the-art contemporary make 

miter fans the most beautiful way to 
rel And every whisper-quiet Hunter 
As backed by a lifetime limited motor 


Get Set To Save Even More 


Want to save even more? Install 


_ Panty. Thats guaranteed peace of an easy-to-use Hunter programmable 
fod from the company that invented ' thermostat! Hunter thermostats feature 
: ceiling fan back in 1886. state-of-the-art technology that can 


yt, 


aoe may vary based on climate, building type and thermostat setting. On average at low speed settings. ** Available on most models. 


STAR? is a US. recictered trademark 














help you save up to 33% 
on home cooling and 
heating costs. And even 
i the mosi advanced 
ENERGY STAR® 
+ model can be do-it-yourself 
installed in under 30 minutes. Mahdi 
For more information on the complete 





line of Hunter fans and thermostats, 
or to find the dealer nearest you, call 
1-800-4HUNTER or visit us online. 


a 
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Urey FOR Lik ® 
www.hunterfan.com 


© 200! Hunter Fan Company 


































Coleus with pink, burgundy, and 
green markings mingle with shade- 
loving impatiens and begonias in 
large terra-cotta pots. DESIGN: Jean 
Manocchio 

TOP: Vibrant ‘Wizard Mixed’ coleus fill 
a bed beneath cycads and fan palm 
at Sherman Library & Gardens, Coror 


del Mar, California. 
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Growing tips 


Exposure. In coastal climates, 
coleus thrive in shade or sun, but pinks 
and other vivid shades become more 
intense in brighter light. Farther inland, 
coleus with darker leaves (burgundy or 
plum) can tolerate full sun, but char- 
treuse types may become bleached 
out. In hot climates, it’s best to plant 
coleus in filtered sun or where they 

will get afternoon shade. Don’t plant 
coleus in windy areas or where they’ll 
get reflected heat off a building. 

Soil. Plant in well-drained garden soil 
or in raised beds. Amend soil with 
plenty of compost. 


narrow like ‘The Line’. There are kinds 
with ruffled leaves, such as ‘Sunlover 
Red Ruffles’. For varieties with highly 
lobed leaves, try the frilly ‘Ducksfoot 
Red’ and ‘Ducksfoot Yellow’. 

Leaf markings range from flecks 
and splotches such as those on 
‘Freckles’ and ‘Sunlover Cranberry 
Salad’ to nearly solid shades of bur- 
gundy and chartreuse. 

Use a single kind to highlight a bed 
or container of flowers. You can also 


eS 


Watering. Water regularly to keep 
the soil moist, but not wet. Roots rot 
in soggy soil. 

Feeding. Feed with a high-nitrogen 
fertilizer to promote foliage growth. 
Avoid fertilizers high in potassium. 
Pinching. Some varieties are natu- 
rally compact, but others benefit from 
pinching. If young plants are leggy, 
pinch off new growth to encourage 
bushiness. To promote lush, healthy 
foliage, discourage coleus from bloom- 
ing by pinching off flower buds as they 
appear. Many of the newer cutting- 
grown varieties flower late in the sea- 
son or not at all. Older seed-grown 
types usually start flowering earlier. 
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create a kaleidoscopic effect in a ma 
planting of several kinds with cor 
plementary leaf colors and patterns 


Mail-order sources | 
Avant Gardens, 710 High Hill Re 
Dartmouth, MA 02747; (508) 998-88) 
or www.avantgardensne.com. Catal< 
$3 (refundable with first order). 
Glasshouse Works, Box 97, Stewai 
OH 45778; (740) 662-2142 or ww 
glasshouseworks.com. Free catalog. 





Do something good for yourself with dishes like 
Fiesta Grilled Chicken with Santa Fe-Style Rice and Beans. 


From Stouffer's Lean Cuisine® 


kts not just foue IT’S CUISINE? 


www.LeEANCUISINE.COM 


a Do something 






g0Od for 
yourself.” 
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%* CAFE CLASSICS# 


Fiesta Grilled Chicken 






































MILLIONS OF PEOPLE ARE 
PERFECTLY HAPPY DRIVING BORING CARS. 
WHAT MAKES YOU SO SPECIAL? 


u just expect more. And by any measure, Chevy™ Impala® LS delivers. 200-hp V6, all-speed | 





ee tas 





The Impala Emblem. is a:registered trademark of the GM:Gerp. ©2001.GM Garp, Ble later tai itore pens ]-800-950-CHEV 


and a Sport Touring suspension. One drive is all it takes. And you'll never settle for less. chevy.com 


CHEVY IMPALA 4am WE'LL BE THERE 
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Grow your own pumpkin pie 


Plant this summer, and when fall comes, you'll have pumpkin for pie 


an anything beat homemade 

pumpkin pie for Thanksgiving 

dessert? Not if the pie is made 
from homegrown pumpkins. Grow- 
ing and baking your pies from scratch 
is a fine family project, and if the rich 
pumpkin flavor doesn’t surpass any 
pie you ever tasted, your sense of ac- 
complishment will. 

This is the time to start growing 
your pumpkins from seeds. Check 
catalogs and seed packets for vari- 
eties recommended for pies. 

Last year, we grew several kinds in 
Sunset’s test garden, then sent the 
harvest to our test kitchen, where 
cooks used the puréed pumpkin flesh 
in scratch pies. In the tasting that fol- 
lowed, ‘Cinderella’ won top honors 
and ‘Small Sugar’ came in a close sec- 
ond. Both varieties have a rich, sweet 
pumpkin flavor and flesh that bakes 
well into a firm but creamy filling. 
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By Steven R. Lorton 


Growing tips 

Choose a site in full sun. After the 
danger of frost is past and the soil is 
warm, create mounds of soil about 6 
inches high, 1 foot in diameter, and 
6 to 8 feet apart (remember, one 
pumpkin vine can eventually occupy 
up to 500 square feet of space). Sow 
seeds 1 inch deep, planting five or 
six per hill. 

After the seeds sprout, thin to the 
two strongest seedlings. As they 
grow, steer new shoots in the direc- 
tion you want them to crawl. 

When you water, try not to splash 
the leaves, since this encourages 
mildew. Feed plants regularly with a 
balanced granular fertilizer or liquid 
plant food. 

As the pumpkins mature, slip a 
sheet of plastic foam, a piece of ply- 
wood, or a shingle under each fruit. 
This will keep the pumpkin’s shell 


rests on plastic foam. 
















from touching the ground and dev. 
oping rot. | 

Pumpkins mature three to fo}. 
months after planting. When tl 
shell has hardened and has a stron) 
even yellow color, harvest is clos) 
In cold areas, after the first frost ki’ 
the leaves, cut the fruit from th}. 
vine, leaving at least an inch of stet 
Elsewhere, harvest after the leav 
and vines turn brown and brittle. 

Store pumpkins in a cool, dry plat 
until you are ready to prepare the 
for pie. 


Seed sources i 
‘Cinderella’ (also sold as ‘Roug) 
Vif d’Etampes’) and ‘Small Suga\} 
are available from Nichols Garde\} 
Nursery (866/408-4851 or wwy) 
nicholsgardennursery.com) and Te! 
ritorial Seed Co. (541/942-9547 ¢ 
www.territorial-seed.com). 
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There are over 1,200 Select Hayward Builders across the U.S. IF you don't see a builder near you, call |-888-HAYWARD or visit us at www.haywardnet.com 
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Tustin 

Seiko Pool Company 
714-731-3177 

Florida 

Brooksville 

Condor Pools 
352-796-1111 
Jacksonville 

Atlas Pools 
904-641-3844 
Kissimmee 

American Pools & Spas 
407-847-9322 
Longwood 

D-& S Designs 
407-865-6798 

Merritt Island 
Caribbean Pools of Brevard 
321-453-9895 

Ocala 

Fiesta Pools 
352-622-8978 

Orange Park 

Majestic Pools 
904-272-0979 

Orlando 

Larry Bowles Pools & Spas 
407-299-6500 

Oviedo 

Atlas Pools of 

Central Florida, Inc. 
407-366-4600 

St. Cloud 

Gator Pools & Spas, Inc. 
407-892-9292 
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= Water Clarity c3 


www.haywardnet.com. You'll be giving yourself 
and your family the experience of a lifetime — the wonder 


of water by Hayward. 


Winter Park 

Tropical Pools and Spas, Inc. 
407-331-5006 
Missouri 

Maryland Heights 
Perma-Glass 
314-993-2040 
Nevada 

Las Vegas 

Mission West Pools 
702-259-7746 
Texas 

Austin 

Barton Springs 
Pool Company 
512-238-8008 
Corpus Christi 
Pools by Brad 
512-992-8360 
Friendswood 
Aquasport Pools 
281-480-7665 
Katy 

Laguna Pools 
281-392-8833 
Plano 

Reber & Company 
972-527-4800 
Virginia 
Chesapeake 
Aegean Pools, Inc. 
757-436-0038 
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An extraordinary 


i 7 


my pool experience 
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7 begins with the perfect 












by Hayward, managed by the new 
Hayward Pool System Control. From 


your new pool, or enhance your present one, 
be sure to contact a Select Hayward Builder. 


For the Select Hayward Builder near you, call 
1-888-HAYWARD or visit our website at ae 











America’s *| Pool Water Systems 











annuals pots & planters 


Grow a lush, beautiful garden with 
our complete system of tools and 
gardening supplies. 
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Our Bamboo Rake 
is just one of many 
durable long-handled 
tools. The flexible, 
natural bamboo tines 
let you rake uneven 
ground easily. 
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ferret from 89: AT RIGHT, the 
highway Bor ta Vlefertom Wyoming. 
ABOVE, LEFT TO RIGHT: Wild West 
shopping Ta) Cr los ‘Utah; grain 
elevator aol Crazy Mountains, 
Montana; er hea Oh rlee 
firemen; sign pe TU the way to 
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2 Arizona Ssloety | ie rt) to oe on S he etouy es 


PN tosit4 Tee oye are some of bile Nora os Pena natural wonders: 
Glacier Ae bal enarrelele Aa errr ate ton National Parks, Utah’s 
Logan Canyon, nite Peele nete fof lebet ea of Sedona. @ But Highway 89 
shows a homier side, as well. It is the interior West’s Main Street, 
lined with cafes named Mom’s and motels named Wagon Wheel. 
Highway 89 is the glamour of Jackson Hole, Wyoming, the pious 
probity of the Latter-day Saints temple that dominates Logan, Utah, 
the historic meeting of two cultures exemplified in the Cameron 
Trading Post in Arizona. Most of all, it is people: EVO Mam neni 
Montana, Wyoming fly fishers, Utah saddle makers, Arizona story- 
tellers. ™ Here is a highway to explore for a weekend, two wecks, a 


lifetime. Fill ’er up: It’s time to hit the road. 
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NATIONAL 
BRYCE | 
CANYON rere ae . Si eils . sil 
Aaa Everything is alive here. The rocks, sky, land, : 
PARK 7 
fas : Los i » i-. 
and animals are all related. mit 
Kanab sy b) ; 
Ye 5 WAL Curly Bear Wagner, Browning, MT Bu 
G a Ls § ( 
GRAND 
\ CANYON a 
f a, Flagstaff s large as the sky may seem when you’re gazing up at thi: 
\ 


stars on a moonless night, there is no sky as big as the shi in 


Prescott 
of northern Montana. Here, in St. Mary—just a bit sout\ Mi 







oe 9 of Highway 89’s start at the Canadian border—the sky is an eno|¥* | 
Phoenix mous pale blue bowl, the eastern horizon the end of the eartl'} 
. 3 o A R (ZONA To the west, in Glacier National Park, rise the Rocky Mountain) 
*e, ' which the Blackfeet Indians call “the backbone of the world.” | 
i @lueson “Everything is alive here,” says Curly Bear Wagner, a Blacl 
5 feet tribal culturalist, who lives in Browning. “The rocks, sk 
ubac © Noval [ land, and animals are all related.” | 
gares 
SONORA MEXIC As the road heads south, it travels back in time. Browning’s €/) | 
0 cellent Museum of the Plains Indian hearkens back to the cer) 


turies when the Blackfeet and other native peoples were the soll) 
inhabitants of Montana. Around Choteau (show-toe), one can fins 
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ush hour comes to Montana, as cowboys herd cattie acros: 


e€ remains of Mesozoic creatures who roamed Montana 
feons ago; Choteau’s little Old Trail Museum boasts an array 
f fossils that would do credit to a much larger museum. 
| The closest thing to a metropolis on this end of U.S. 89, 
reat Falls is the heart of Lewis and Clark country—it was 


vere that the explorers encountered the famous series of 


issouri River cascades that gave the city its name. Great 
alls’s center honoring the explorers is the best in the na- 
ion, and this month’s Lewis and Clark Festival is one of 
Ose events everyone should experience at least once. 
From Great Falls, the highway leads through loping range 
pountry—captured on canvas by Charlie Russell, who lived 
nere for 46 years (and who is honored in a museum in 
steat Falls)—south to White Sulphur Springs. It parallels 
he Crazy Mountains: According to legend, they were 
tamed after a woman who was heartbroken over a lover, or 
nvolved in a murder, or badgered by Native Americans. 
At the head of Montana’s Paradise Valley, Livingston was 
nce a booming railroad town. The railroad pulled out over 
15 years ago, but Livingston has refused to give up. Start ex- 
ploring at the intersection of Callendar and Main, and you'll 


| 
: 
| 


DON’T MISS: Glacier National Park. U.S. 89 parallels east 
side of park; at St. Mary, you can head west on Going-to-the- 
Sun Rd. (406) 226-5600 information, 756-2444 lodging. 
Museum of the Plains Indian. U.S. 2 and U.S. 89, Browning; 
(406) 338-2230. 

Old Trail Museum. 823 NV. Main St., Choteau; (406) 466-5332. 
C.M. Russell Museum. 400 13th St. N, Great Falls; (406) 
727-8787. 

Lewis and Clark National Historic Trail Interpretive Center. 
4201 Giant Springs Rd., Great Falls; (406) 727-8733. 

Lewis & Clark Festival. Jun 20-24. Great Falls; (406) 452-5667. 


see a town evolving into a less gentrified Jackson. 

So glorious is the surrounding country—the cool blue 
Yellowstone River, the craggy Absaroka Range—that Robert 
Redford filmed scenes from A River Runs Through It and 
The Horse Whisperer here. But as you drive south on U.S. 
89 toward the northern entrance of Yellowstone National 
Park, you won't be thinking much about the cinematic 
West. You'll be too awestruck by the real thing. 


— St. Mary, Montana, to Yellowstone National Park: 375 miles. Recommended driving time: Three to four days. 














“I started fly-fishing here when I was 


” 


5 years old 





oday, Jackson, Wyoming, native Jack Dennis is one of 
the most famous fly fishermen, with books, videos, 
and sporting goods stores to his name. But 40-plus 
years ago, he was just a small boy fishing the Snake River mT ' an 4a) aa Bu 
with his grandfather. “I started fly-fishing here when I was 5 . ! : Fak : 
years old,” Dennis recalls. “If you draw a 250-mile circle 
around Jackson Hole, well, it’s the greatest fishing on Earth.” 

In truth, you don’t have to be an angler to fall in love with 
Jackson Hole. Where the Snake River curls in the shadow of 
the Teton Range, you'll find world-class hiking, wildlife 
watching, and art gallery—gazing. 

And Jackson is just one stop on the stretch of U.S. 89 
that runs through Wyoming, Idaho, and northern Utah. 
This stretch starts by plunging into the heart of Yellow- 
stone National Park, then keeps south to edge Jackson . 


i} 


Lake on its way through Grand Teton National Park. 


j 


some to the land of million-dollar scenery and 





Southwest of Jackson, you come to Wyoming’s Star 


“ 


Valley—with a population of 8,000 people and 20,000 cattle. million-dollar bars: Filmmaker poses with Grand Tetons; 





The latter help produce 16 million tons of cheese per year, antler-adorned doors proclaim Jackson’s heritage. 


| 
| 
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d you can sample it at the Star Valley Cheese factory and 
L S: Yellowstone National Park. The 3,472- 


square-mile geologic wonderland. ID, MT, WY; (307) 344- 
7381 information, 344-7311 lodging. 

Grand Teton National Park. Park includes most of the Teton 
Range and part of Jackson Hole Valley. WY; (307) 739-3600. 
American West Heritage Center’s Ronald V. Jensen Living 
Historical Farm. Wonderful living history; the center also 
cosponsors the Festival of the American West pageant (Jul 
27-Aug 4). 4025 U.S. 89/91, Wellsville, UT; (435) 245-6050. 


estaurant in Thayne, which sells, on average, 4,000 cheese 
andwiches per day during summer. 

From here, Highway 89 sidles briefly into Idaho, edging 

€ western shore of Bear Lake, which Idaho shares with 
tah. The largest, busiest recreational area on the lake, 
arden City, Utah, has boat rentals and ample places to 
top and get a burger, fries, and milkshake. 

From Bear Lake, U.S. 89 ascends the Wasatch Range to 
’,800-foot Bear Lake Overlook, then drops back down 
hrough Logan Canyon, shadowing the Logan River all the 
way. On a highway laden with beauty, this curving moun- | country. South of Logan, the Ronald V. Jensen Living His- 
ain road is one of the most beautiful stretches: Indeed, it | torical Farm honors the history of the mainly Mormon set- 
is one of the most beautiful drives in the world. From | tlers of the region. Some of them traveled an ocean and a 
nere the road heads south into lush northern Utah farm continent to get here. Now you understand why. 


-_ Yellowstone National Park to Salt Lake City: 355 miles. Recommended travel time: Three to four days. 


ce 


| 





Small-town 


“Highway 89 is becoming more of a tourist 
route again. The baby boomers are taking the 


scenic route.” 


ot even U.S. 89 is immune to the mountain 

West's rapid growth. For a while, as it slips 

through greater Salt Lake City, it becomes just a 
stoplight-ridden alternate route to Interstate 15. But at 
Spanish Fork, it comes back into its own, returning to 
its two-lane, country roots. 

Through much of Utah, Highway 89 is known as the 
Heritage Highway. And for good reason: It will take 
you to a score of Utah towns, unassuming but rich in 
history and small-town charm. 

Mt. Pleasant, for example, boasts a downtown on 
the National Register of Historic Places. Next comes 
Ephraim, whose Main Street is made up entirely of arts- 
and-crafts shops. In Salina, you'll want to sample the 
short stacks at Mom’s Cafe, owned by Carolyn Jensen for 
nearly 30 years. You can admire the boots, saddles, and 
ropes at Burns Saddlery, which began in Salina in 1898 
and is now run by fifth- and sixth-generation Burnses. 
One of them, Braydan Shaw, thinks things are looking 
up along Utah’s Heritage Highway: “Highway 89 is be- 
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smile at Mom’s Cafe in S$ 





ming more of a tourist route again—maybe now that 
Mating an RV and traveling is something baby boomers are 
bing. The baby boomers are taking the scenic route.” 
But the route offers more than small towns. Fremont In- 
an State Park and Museum is a renowned archaeological 
€ worth an afternoon. Near Sevier lies Big Rock Candy 
ountain—a multicolored promontory made famous by 
a Iksinger Burl Ives. Panguitch serves as jumping-off point 
Wr side trips to Bryce Canyon and Zion National Parks. 
pend the night here and you'll have two rewards: stunning 
ansets and, with an early start, equally stunning sunrises. 





DON’T MISS: Burns Saddlery. 
79 W. Main St., Salina, UT; (435) 
529-7484. 

Fremont Indian State Park and Mu- 
seum. Rock art and archaeological 
sites from Fremont cultures. /-70 
and U.S. 89; (435) 527-4631. 

Big Rock Candy Mountain. Famed 
in song, multicolored mountain is 
now site of small resort, cafe, and 
rock shop. U.S. 89, 24 miles south 
of Richfield; (435) 326-2000. 
Bryce Canyon National Park. 
Reached by taking State 12 east 
from U.S. 89, Bryce Canyon fea- 
tures rocks eroded into pillars and 
amphitheaters. (435) 834-5322. 
Zion National Park. Just west of 
U.S. 89 on State 9, travel by shuttle 
bus beneath sculpted cliffs named 
Three Patriarchs and Great White 
Throne, which rise 3,000 feet into 
the sky. (435) 772-3256 informa- 
tion, (303) 297-2757 lodging. 
Frontier Movie Town and Western 
Heritage Museum. Assemblage of 
western movie sets from films shot 
in the vicinity; also western dinner 
shows. 297 W. Center St., Kanab, 
UT; (800) 551-1714. 

Glen Canyon Dam. Free guided 
tours available year-round. Page, 
AZ, (520) 608-6404 or www.nps. 
gov/gica. 


Then comes Kanab, which western fans may recognize 
even if they’ve never set foot here: The geologically dra- 
matic region has starred in more than 150 movies and tele- 
vision shows. Kanab’s film heritage is showcased in tourist 
stops like Frontier Movie Town and in motels like Parry 
Lodge, “Where the Stars Stay,” decorated with photos of 
the Hollywood luminaries who spent the night. 

From here U.S. 89 heads southeast, meandering past 
Grand Staircase—Escalante National Monument, 1.9 million 
acres of canyons and high plateaus. 

Just across the Arizona border, Page sits alongside Glen 
Canyon Dam. The massive dam turned 186 miles of wild 
Colorado River into more placid Lake Powell, but the red 
rock country around it remains much the same as it has 
been for centuries: profligately lovely. 


_-s Salt Lake City to Page, Arizona: 380 miles. Recommended traveling time: Three to four days. 
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“T call it cowboy music. It’s the music I grew 


up hearing.” 
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ighway 89’s route through Arizona shows off the 

Southwest at its most varied: from the pine- 

forested plateaus around Flagstaff through the 
New Age landscapes of Sedona to the dude ranch capital 
of Wickenburg. 

“I came to Flagstaff for a job working for a phone 
company,” says Tony Norris. “Then I got laid off and 
started entertaining full time, and it beats the hell out of 
a real job.” Today, Norris performs music and poetry 
around town, and hosts an all-cowboy radio show on a 
Flagstaff station, KAFF. “I call it cowboy music. It’s the 
music I grew up hearing. I like preserving a tradition.” 

Flagstaff is like that: a college town with roots in the 
cowboy past, and one that knows how to have a good 
time. For a different mood, head south on State 89A. 
(U.S. 89 becomes State 89 and State 89A in Arizona.) 


SUNSET 


fi 


Arizona sunlight sparkles on wildflower field near 
Flagstaff; honky-tonk Museum Club heats up at night} ( 





Mls 


The road leads south through Oak Creek Canyon—’ q 


servedly famous as one of the most spectacular pairin | 
of rocks and water in the world—then brings you to ci}! 








mopolitan Sedona, which German painter-poet M/ 
Ernst said was one of “only two places in the world) 


. i 
want to live.” Paris was the other. | 

Sedona is known as the center of the New Age moy) 
ment, but you don’t have to be a devotee of vortices | 


i” 





Cameron; (520) 679-2231. 


779-4395. 


Sedona; (520) 282-4119. 


DON’T MISS: Cameron Trading Post. Historic Navajo trading 
post showcases handcrafted jewelry, art, and pottery. U.S. 89, 


Riordan Mansion State Historic Park. Vast Arts and Crafts man- 
sion built for local lumbermen. 409 Riordan Rd., Flagstaff; (520) 


Oak Creek Canyon. Fifteen miles of white and red sandstone. 


zens by 1953. Then artists discov- 
ered Jerome, drawn by the isola- 
tion and relatively cheap rent. To- 
day, the population has stabilized 
at around 500 (“Maximum, includ- 
ing artists and dogs,” according to 
chief of police Allen Muma), but 
Jerome is the third-busiest tourist 
destination in the state. 

Another former mining town, 
Prescott, was prominent enough 
to serve as Arizona’s first territorial 
capital. Prescott’s days as a politi- 
cal center are long behind it, 
but landmarks like the Has- 
sayampa Inn are handsomely re- 
stored reminders of the town’s 
19th-century boom. 

Nearby Wickenburg is a tiny 
town, founded in 1863 when 
Henry Wickenburg discovered 
gold nuggets in a rock formation 
that he called Vulture Mine. A year 
later, 80 other mines were in op- 
eration. Known at one time as the 
Dude Ranch Capital of the World, 
Wickenburg boasts a population 





said to include more millionaires 
per capita than any other town in 
America. Their presence is evi- 
denced by a treasure trove of art 
on display at the Desert Ca- 
balleros Western Museum: “A bet- 
ter collection than a town this size 
has any right to expect,” says di- 














Red Rock State Park. Three miles off State 89A, more geological 
splendor. Sedona; (520) 282-6907. 

Frontier Days and Rodeo. Held June 29 through July 4; oldest 
continuous rodeo in the United States. Prescott; (800) 266-7534. 
Desert Caballeros Western Museum. Fine collection of Western 
art. 27 N. Frontier St., Wickenburg; (520) 684-2272. 


rector Michael Ettema. 
Wickenburg marks the official 
end of U.S. 89. It used to run south 
to the Mexican border. Today, it is 
subsumed beneath other num- 
bered designations, although if 







"ystals to have fun here: The town and its sublime red 
ck country also draw hikers, mountain bikers, and art 
overs (there are some 40 galleries here). 
| The next stop, Jerome, is perched on the side of Cleopa- 
i@2 Hill overlooking the Verde Valley, with views extending 
,}pme 60 miles. Back in 1903, the New York Post called this 
Dpper-mining center the “wickedest town in America.” 
€ peak population of 15,000 miners, prostitutes, and 
pium dealers had declined to some 100 more sober citi- 








you are in a border-to-border, ram- 
bling mood you can follow these all the way to Tubac and 
Nogales. But Wickenburg is a surprisingly fitting place to 
end your journey. Here the Old West of mining claims and 
hardscrabble towns meets the new West of dude ranches 
and golf courses: Both can be wonderful. 
Stand—safely—somewhere along the two-lane high- 
way. Take a long look north. Here is where you’ve come 
from: the West in all its glory. Aren’t you itching to drive 
it again? 


Ep:  Page;, Arizor a, to Wickenburg, Arizona: 338 miles. Recommended traveling time: Two to three days. 


JUNE 2001 105 








Highway 89 travel planner 


= A 1,450-mile-long highway offers a vast number of great 
things to do, great places to eat, great places to stay. These © 
listings, which run north to south, represent a small, select 
sampling. For more good choices, contact the general infor- 
mation numbers listed below. 







the same name in the historic 
Weatherford Hotel; food is 
good at all. 23 N. Leroux St., 
Flagstaff; (520) 779-1919. 
Chez Marc Bistro. Country 
French. 503 N. Humphreys 
St., Flagstaff; 774-1343. 


Wort Hotel. In chic Jackson, 
the preeminent cowboy-era 
hotel. From $225. 50 WN. 
Glenwood St.; 733-2190. 
Providence Inn Bed & Bréak- 
fast. Historic inn south of Lo- 
gan. From $85. 10 S. Main 





St. Mary, MT, 

to Yellowstone N.P. 
Area code is 406 unless 
noted. 

CONTACT: Travel Montana: 
(800) 847-4868. 

DINING: Belt Creek Brew 
Pub. In a tiny mining town 
southeast of Great Falls, this 
pub doubles as a local mu- 
seum. 57 Castner St., Belt; 
277-3200. 

Chatham's Livingston Bar & 
Grill. Generally acclaimed as 
one of the best restaurants in 
the state. 730 N. Main St., 
Livingston; 222-7909. 
LODGING: Resort at Glac- 
ier, St. Mary Lodge. Atmos- 
pheric log lodge at eastern 
entrance to Glacier National 
Park. From $75. U.S. 89, St. 
Mary; (800) 368-3689. 
Murray Hotel. Handsome old 
railroad hotel, nicely restored. 
From $54. 201 W. Park St., 
Livingston; 222-1350. 
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Chico Hot Springs Resort. 
Thirty minutes south of Liv- 
ingston, historic resort with 
good restaurant. From $45. 
1 Chico Rd., Pray; (800) 
468-9232. 


Yellowstone N.P. to 
Salt Lake City 

Area code is 307 unless 
noted. 

CONTACT: Wyoming 
Division of Tourism: (800) 
225-5996. Idaho Tourism: 
(800) 635-7820. Utah Travel 
Council: (800) 200-1160. 
DINING: Jenny Lake Lodge. 
All-you-can-eat breakfast and 
a five-course dinner. Teton 
Park Rd., Grand Teton Na- 
tional Park, WY; 733-4647. 
Snake River Grill. Rustic, op- 
ulent atmosphere. 84 E. 
Broadway on Town Square, 
Jackson, WY; 733-0557. 
Star Valley Cheese factory 
and restaurant. Craving a 
burger with mozzarella? Look 
no further. U.S. 89, Thayne, 
WY; (807) 883-2446. 
Grapevine Restaurant. Good 
Continental food. 729 N. 700 
E., Logan, UT; (435) 752-1977. 
LODGING: Old Faithful Inn. 
You owe it to yourself to see 
this magnificent pile of logs. 
From $68. Yellowstone Na- 
tional Park, WY; 3844-73117 or 
www. travelyellowstone.com. 
Rusty Parrot Lodge. Luxuri- 
ous inn near Town Square. 
From $284. 175 N. Jackson 
St., Jackson; 733-2000. 


St., Providence, UT; (435) 
752-3432. 


Salt Lake City 

to Page, AZ 

Area code is 435 unless 
noted. 

CONTACT: Utah Travel 
Council: (800) 200-1160. 
Heritage Highway 89 
Alliance: For a guide cover- 
ing U.S. 89 in south-central 
Utah: (877) 489-8824. 
DINING: Mom’s Cafe. 

10 E. Main St., Salina, UT; 
529-3921. 

Cowboy’s Smokehouse. Ribs 
and chicken in rootin’-tootin’ 
surroundings. 95 N. Main St., 
Panguitch, UT; 676-8030. 
Parry Lodge Restaurant. 
Pleasant dining room in his- 
toric motel. 89 E. Center St., 
Kanab, UT; 644-2607. 
LODGING: Larsen House 
Bed & Breakfast. Victorian 
home. From $60. 298 S. 
State St., Mt. Pleasant, UT; 
462-9337. 

Parry Lodge. John 

Wayne and Charlton al 
Heston bunked here 

while filming nearby. From 
$45. See “Dining” above. 


Page, AZ, to 
Wickenburg, AZ 

Area code is 520 unless 
noted. 

CONTACT: Arizona Office of 
Tourism: (888) 520-3434. 
DINING: Charly’s Pub and 
Grill. Three restaurants (two 
pubs, one dining room) under 





grande dame of the 
P city From $110. See 


Museum Club. Beer, not food 
stars here, but this classic 
roadhouse has been packing 
in country-western music fans 
since 1936. 3404 E. Route 
66, Flagstaff; 526-9434. 
Casa Rincon & Tapas Can- : 
tina. Old Mexico meets Old 
Spain. 2620 W. State 89A, 
Sedona; 282-4849, 
Peacock Room. Good food in 
Hassayampa Inn. 722 E. Gur- 
ley St., Prescott; 778-9434, | 
LODGING: Inn at 410 Bed 
and Breakfast. Craftsman 
home turned into an inn. 
From $135. 410 N. Leroux, — 
Flagstaff; (8300) 774-2008. 
Apple Orchard Inn. Stone inn| 
set among apple trees. From. 
$135. 656 Jordan Rd., Se- 
dona; (800) 663-6968. | 
Auberge de Sedona. Beau- 
tiful—if not inexpensive— 
resort on banks of Oak 
Creek. From $185. 301 
L’Auberge Lane, Sedona; 
282-1661. 

Hassayampa Inn. The 













: 


Peacock Room above. 
Los Viajeros Inn. With 
most of Wickenburg’s dude | 
ranches closed until autumn, 1 
this Southwestern-style inn 
makes a good lodging 
choice. From $75. 1000 N. 
Tegner Rd., Wickenburg; 
(800) 915-9795. @ 


For an expanded version of 
this article, go to www.sunset. 
convtravel/highway89.html. 


| Mass-produce a hybrid 
NN RL Se oC 
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TOMORROW 


The other 10% 


TOYOTA 


In 1997, Toyota was the first car company 
in the world to mass-produce a hybrid 
vehicle. By combining gasoline and electric 
power, the Prius reduces smog-forming 
emissions* cuts gas consumption in half, 
and, in short, has revolutionized the way 
cars affect our environment. 


Even so, we're not resting on our laurels. 
The Toyota Hybrid System is being further 
refined, to make it cleaner and more 
efficient. And we're continuing to search 
for even greener forms of transportation. 


The next step? A hydrogen-powered fuel 
cell vehicle whose only emission is pure 
water. And beyond that, who knows. But 
no matter what fresh alternatives are 
discovered in the future, they won't be 
found overnight. They'll be the result of 
90% perspiration. And 10% inspiration. 


www.toyota.com/tomorrow 
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* Time to replace appliances? 


» Why the energy crunch matters 


to every Westerner 
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Rolling blackouts and skyrocketing utility bills have claimed Westernet 
attention over the last year, but in fact they have only raised the stakes on@ 
issue that has long been important here: energy conservation. The difficugiy® 
truth is, energy is always a concern in the West. As homeowners, we can if Me 
prove our situation in two ways: by using less energy and by wasting less (a 
what we do use. To assist you in creating an energy-efficient home, this nin 
page Special Report offers specific ideas you can put in place right awa 


longer-range solutions, and reports on products you can use. We featur) 


. 


two new homes that utilize many energy-saving strategies. 
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energy Savers 
for warm weather 
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Check the ducts. Scientists 
at Lawrence Berkeley National 
Laboratory say leakage of 
conditioned air from broken or 
Veer ee disconnected ducts accounts 
for 20 to 40 percent of energy 
loss. You can have a pressurized 
“duct blaster” test performed 

to check for leaks. Repair ducts 
with mastic or special metallic- 
backed tape. 

Turn up your air-conditioner 
thermostat (or turn it off). 
By setting it to 78° while you 
are home and at 85° while you 
are away, you can significantly 
trim your energy bill and con- 
trioute to a lighter load on the 
power grid. Fans can help 
make the higher temperatures 
comfortable. 

Insulate. Upgrading ceiling 
insulation to an R-value of .38 
(an R-value measures resistance 
to heat flow) keeps heat cap- 
tured in the attic from entering 
living spaces. 

Shade west-facing win- 
dows. Use awnings, trellises, 
shadecloth, or trees to block the 
sun on the exterior. Inside, draw 
curtains or use reflective blinds. 
Add a whole-house fan. 

It’s the least expensive way to 
cool the mass of your house. 

A permanently installed whole- 
house fan draws cooler air into 
the house and forces hot air 
out the attic vents. Use at night 
or in the early morning when 
outside air is cooler than inside. 
Units vary in cost, size, features, 












and noise. 


DAVID WAKELY (2) 


»0ftop photovoltaic panels, shade trellises for first- and second-floor doors 
1 





d windows, and walls covered in a wire framework for vines are some of the 





ergy-efficient features of this new house in Palo Alto. 
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special report 


at home 





The living room windows use insulated, low-e glass. The mostly solid 


west-facing wall protects the room from intense afternoon sunlight. 


In California, a demonstration home 

As you see on the previous page, the curving roof, shading trellises, slen- 
der windows, and colorful stucco walls of this 2,900-square-foot home 
create a distinctive, contemporary look that disguises the house’s role as 
part-time power plant. It’s also the greenest house in town, utilizing 
structural steel with recycled content, recycled cellulose insulation, and 
sustainably harvested lumber. 

The structure sits on a sunny corner lot. Photovoltaic panels on the 
roof convert solar energy to electricity. During the day, excess electricity 
generated by the panels is sent to the utility company. At night, when the 
house needs more power, the utility company supplies electricity. The big 
challenge—particularly until deciduous shade trees on the south and 
west sides grow in—is limiting the impact of the sun. The main facade 
faces west. The house is cooled by shading devices on this side—steel- 
and-wood trellises in front of the windows and an arbor of vine-covered 
metal cables. 

Windows—extensive on the south wall to capture winter sunlight— 

are equipped with low-e glass (allows in maximum light and minimum 
heat). A system of sensor-driven exhaust fans draws cooler air from the 
lower level across a water feature in the entry to displace any built-up 
summer heat in the upper part of the house. 
DESIGN: Cathy Schwabe, Esherick Homsey Dodge & Davis Architects, 
San Francisco (415/285-9193); Drew Maran Construction/Design, Palo 
Alto (www.drewmaran.com; visit this website for information on occa- 
sional house tours offered by owner-interior designer Sandra Slater) 


110 SUNSET 


DAVID WAKELY 







Hi 008 


yore C0 


mailer 


computer monitors, stereo equipme 

Unplug charging units. 

e Draw window shades or curtains ov# 
east-facing windows in the morning | 
over south- and west-facing windo' | 
the afternoon. 3 

© Set water heater at 120°. 

¢ Contact local utility for energy audit. | 

e Change air filters. 

e Take shorter showers. 

e Wash all but the dirtiest clothes in we 
or cold water; always rinse with cold 

¢ Dry clothes on clotheslines or set dry 
on auto-dry rather than timed cycle. 

e Use air-dry or no-heat cycle on 
dishwasher. 

* Clean the coils of your refrigerator ang. ... 
give it plenty of breathing room. Also, ™...., 
keep it full. The mass of the cooled | 
contents helps hold the temperature. ’ r 






























Low-cost solutions 

° Plant deciduous shade trees near hol) 
facades. This long-term strategy pays. 
off: When grown, trees on the south <i. . 
west sides of a home can reduce inte 
temperature by up to 20°. (For a list 0} 
trees appropriate to your climate, refe; 
to the Sunset Western Garden Book.) 

e Shade your air-conditioning unit and me! 
sure that air can flow freely around it. 

e Add awnings or removable shadeclott 
on south- and west-facing windows, ¢ 
build a freestanding arbor with decidu| 
ous vines in front of windows. 

e Ventilate attic. 

e Install a programmable thermostat. (Sé 
page 114.) 

e Use fans. Inexpensive floor fans help 

move air and can be placed to exhaus 
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@ Light-colored 
roofing to 
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Cyc 
| while ceiling fans move air across your 
Jin to make you feel cooler. 

‘0 @/rap older water heaters with insulation 
4d insulate the first 5 feet of pipes lead- 
08g from the heater. 

al all low-flow showerheads and faucet 
erator. 

dd dimmer, timer, or motion-detecting 
itches to compatible light fixtures. 

itch to compact fluorescent light- 

lds. (See page 114.) 

2@Veather-strip windows and doors; apply 
Dam caulk to electrical boxes and other 
penings through which heat could pass. 
Paint exterior walls a light color. 
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‘gong-term investments 
@me of these high-ticket solutions 
€ quite a long time to become cost- 
“fective, but they are worth considering 
the immediate results they can pro- 
nce in energy reduction and comfort. 
When it is time to replace roofing, install 
ight-colored shingles (composition, 
etal, or tile) to reflect heat. 
it heat from the attic by retrofitting 


and screening 
© Clothesline 





G Inspect ducts, seal 
with mastic or approved 
metallic tape 


$) R-38 attic 
insulation 


@ Ridge 
vent 





for drying 


Compact 


© Weather-stripping 
around all doors 


ridge vent systems and cupolas that 
open to the attic, or installing a photo- 
voltaic-powered attic fan. 


e Install roof-mounted photovoltaic panels 


that connect to the electrical grid; in- 
clude an inverter and a two-way meter. 
Size the array to meet some or all of 
your electrical needs. 


e Install operable skylights with low-e 


glass (that is, glass with low emissivity, 
allowing maximum light and minimum 
heat) and shade screens. They help 
vent built-up heat from interior rooms 
and also reduce lighting costs. 

Add insulation in walls and in crawl 
spaces to slow or stop heat transfer in 
both summer and winter. 

Switch out single-glazed windows 

with more energy-efficient double-glazed 
models with low-e glass. Look for Na- 
tional Fenestration Rating Council labels 
and choose products with a U-value of 


.35 or lower (U-value 

measures a building material's resistance 
to heat flow). In hot climates 

look for a low (.40 or lower) solar 


fluorescent lamps ql 
PS @Ceiling fan 


© Programmable 
ev: thermostat 


@ Drapes and 


facing windows | 


¢) Deciduous trees on 
sun-facing side 




















Trellis with 
deciduous 






blinds drawn 
on all sun- 





@ Nonreflective 
ground cover 


ANNIE BISSE 


heat gain coefficient (GHGC—how much 
heat gets through the glass), and in 
cooler climates, look for a higher SHGC. 
For larger windows, apply low-e or spec- 
trally selective tint film. 
e Replace solid wood exterior doors with 
foam-filled models. 
In hot, dry climates, install evaporative 
coolers with advanced features such as 
an 8-inch-thick rigid evaporative 
medium. For room air-conditioning units, 
look for an energy-efficiency ratio of at 
least 10. For central air-conditioning, 
look for a seasonal energy-efficiency 
ratio of at least 14. 
Buy low-energy-use appliances and 
lighting. Look for Energy Star—rated 
appliances (www.energystar.gov). 
If local building codes permit, replace 
old ceiling lighting “cans” with Type |C- 
rated or sealed cans that allow you to 
place insulation directly above them. 
e For path lights and wall-mounted exterior 
lights, install low-voltage fixtures with 
compact fluorescent lamps designed for 


outdoor use. 
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at home 


In Arizona, an A for energy 
This 2,000-square-foot house, located 





oH 
oe 
4 


in Prescott, Arizona, was designed 
and built by Brad Tito, a college 
senior studying sustainable develop- 


ment. He worked with an experi- 
enced local contractor, James Lazok. 
The 2-foot-thick west-facing walls 


Cay 


contain straw bales, which serve as 
low-cost insulation with an R-value of 
almost 40, double the usual amount. 
A 16-inch-thick south-facing wall be- 
tween the greenhouse entry and the 
living room resembles striated sand- 


Cl rl kT al 


stone. Made of cast earth (a mixture 
of soil and gypsum that is poured, 


like concrete, between forms), the 
wall is both decorative and func- 
tional: It serves as a heat-storing 
mass. In winter, low-angled sunlight | The greenhouse entry (exterior above, interior below) acts as a buffer zone 
strikes the wall, which stores the between inside and outside, helping Brad Tito maintain a comfortable 
radiant energy and later releases it to temperature all year. Thick cast-earth living room walls (right) serve as a 
the interior. In the summer, Tito wintertime heat-storing mass while creating an almost sculptural look. 
opens the greenhouse entry to the 
cool night air; once cooled, the wall 
draws heat from the interior spaces. 

Other energy-saving strategies in- 
clude recycled cellulose insulation 
in the walls and triple-glazed, argon- 
filled windows with a U-factor of 
.28 (compared to .60 for conven- 
tional glass). 

The roof-mounted array of four- 
teen 75-watt photovoltaic panels 
with battery storage is sized to meet 
the home’s electrical needs, al- 
though the system is also connected 
to the local power grid. Compact fluo- 
rescent lamps and energy-efficient 
appliances help reduce electrical 
consumption. 

Tito says, “The previous house I 
lived in on this site was about one- 
quarter the size of my new one, but 
it consumed more than four times 
the energy I’m using now.” In Janu- 
ary, for instance, he paid $22 for gas 
(used for cooking and water heat- 
ing) and $4.23 for electricity. That 
says it all. 

DESIGN: Brad Tito, Lazok Tito Con- 
sulting, Prescott (520/777-0340) 
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special repo 


Smarter 
thermostats 


anaging today’s rising utility 

costs with a dinosaur ther- 

mostat from the 1950s can 
be a money-losing proposition. The 
standard dial thermostat lasts forever, 
but its shortcoming is lack of intelli- 
gence. A smarter thermostat can cut 
your heating and air-conditioning costs 
up to 33 percent, according to manu- 
facturers. 

Programmable digital thermostats 
automatically control your home’s 
heating and cooling. These compact 
wall-mounted appliances utilize a 
microcomputer, a liquid crystal display, 
and a small keypad for programming. 

The thermostat usually divides the 
day into four periods. You program 
times (8-5:30, for example) and a 
temperature for each period. Here’s an 
example for winter heating in a cold cli- 
mate. Overnight, the furnace is set to 
60° or lower, the energy-savings tem- 
perature. Half an hour before the alarm 
clock rings, the thermostat triggers an 
increase in heat to the comfort tempera- 
ture—say 70° (warm clothes, down 
comforters, and other common-sense 
measures let you live comfortably with 
significantly lower temperatures). When 
you leave, the thermostat automatically 
resets to save energy. Half an hour be- 
fore you return, the thermostat goes 
back to comfort level. When your sched- 
ule changes temporarily, you can manu- 
ally adjust the thermostat, then return to 
the program at the touch of a button. 
Many models offer a “vacation mode” 
that will maintain your home at a con- 
stant temperature for weeks. 

In hot weather, the thermostat can con- 
trol whole-house air-conditioning in a simi- 
lar way, although you may choose to have 
only one cooling cycle per day, to bring 
down the temperature when the house is 
hottest and you’re home at day’s end. 

Some thermostats self-adjust for sea- 
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SIMPLIFIED INSTRUCTIONS 


‘\ TO SET TIME & DAY 
+ Rotate Dial to SET 
DAY/TIME. 


* Press UP/DOWN to set time. 


dial to RUN to stop Programming. 


TEMPORARY TEMPERATURE OVERRIDE | 
» Press UP/DOWN to adjust set eae 
*To clear OVERRIDE press UP/DOWN until 
original set temperature appears or wait for 
the start of the next period. 


+ Press UP/DOWN to adjust 


Rotate the / start time. 
dial to the + Press NI 
RUN 

position tem 

to close the 

door. 


+ Press NEXT. 


EXT. 
* Press UP/DOWN to adjust 
re . 


ee HOLD 

* Press HOLD. Adjust temperature as 
desired with UP/DOWN. 

* To clear, press HOLD again. 


he + Repeat as needed or rotate 


sonal changes using an internal calendar 
programmed at the factory. Most models 
feature battery backup so you won't 
have to reprogram if household power is 
lost. Batteries commonly last about two 
years, but manufacturers recommend 
that you replace them annually. 

You can easily install a programma- 
ble thermostat yourself. Most are de- 
signed as replacements, so they will 
cover the hole left by your old thermo- 
stat. See page 61 for sources. 

— Conrad Weiss 


Compact 
fluorescent lights 


fter 122 years of popularity, 

Thomas Edison’s incandescent 

electric lightbulb is yielding to a 
more energy-efficient bulb: the compact 
fluorescent light (CFL). CFLs can last up 
to 10,000 hours, or 10 times longer than 


a standard bulb. They consume 75 p 
cent less electricity, saving the averag 
homeowner about $26 in electricity 
costs over the bulb’s lifetime. CFLs hei. 
a high initial cost—starting at about $i 
per bulb—but over five years, you’d o. ty 
about $13 for the equivalent incandes) 
cent bulbs. CFLs also produce less 
“waste heat,” thus reducing air-condi- 
tioning loads for warmer climates. | 
CFLs have little in common with the 
early fluorescent tubes introduced at tr 
1939 New York World’s Fair. They are 
quiet, flicker-free, and start almost in-_ 
stantly (though they require about 45 5. 
seconds to come to full light output). T@.. 
light quality is on a par with that from al 
pure white incandescent lightbulb and | 
comfortable for room lighting, accent 
lighting, and reading. They require no 
special wiring or sockets; just unscrew | 
your old incandescent bulb, screw in al 
new CFL, and start saving kilowatt how} 





desk lamps, and any other 
lights that will be left on 
for three to four hours at 

a time. 


Energy used: 


25 watts 


Choosing the 


Life: 7,000 hours 


Energy used: 
15 watts 
Life: 10,000 hours 


ergy used: 


VPO watts 


ffe: 6,000 hours 


nergy used: 3 watts 
ffe: 10,000 hours 


Bre to use them 
Ls should not be used in unprotected 
mt or damp locations unless they are 


48 -rated for wet applications. They're 


recommended for totally enclosed 
ures or for fixtures that are turned on 
‘§0 off many times per day—one in a 
“sy bathroom, for instance. 
Start by replacing hard-to-access 


cabs such as those in high ceiling 


‘@ults. Next on the replacement list 
'® recessed lights, wall sconces, 


right CFL 
CFLs are available for 
most bulb sizes and 
wattages used in incan- 
descent fixtures. CFL 
flood lamps, reflectors, 
dimmable bulbs, bug 
lights, decor globes, can- 
delabras, and three-way 
bulbs are direct replace- 
ments for their incandes- 
cent counterparts. CFL 
“spiral twist” bulbs—fre- 
quently called “twisters’— 
have excellent light disper- 
sion qualities, making 
them a good choice for 
table lamps, floor lamps, 
and any location that 
needs wide coverage. For 
torchéres, you must replace the 
entire fixture. 

Choose a CFL that’s one-fourth 
of the wattage of your old incan- 
descent bulb; the packaging will 

also indicate the equivalent 
incandescent bulb. CFLs can be 
purchased at home-improvement 
stores, major hardware stores and 
light stores, and retailers’ websites. 
—CW. 


Efficient appliances 
ccording to the Association of 
Home Appliance Manufactur- 
ers (AHAM), since 1980 appli- 
ances have improved in energy effi- 
ciency by 30 percent to 90 percent 
because of changing government stan- 
dards. Compared to a 1980 appliance, 
a new refrigerator, freezer, dishwasher, 
clothes washer, or room air conditioner 
can save $25 to $90 per year on your 
energy bill. In fact, when new 2001 


standards go into effect, a new 20'2- 
cubic-foot refrigerator with a 
top-mounted freezer will use the same 
amount of energy as a 50-watt lightbulb 
left on all day, according to AHAM. 

What gives the new models their 
efficiency? In some cases it’s improved 
motors, compressors, and insulation 
(refrigerators and air conditioners); in 
others it’s better spray arms, filtering 
systems, and more wash and rinse 
options, so you use less hot water. 
Appliance manufacturers today also 
offer some unique technologies—for 
instance, ovens that cook food in half 
the normal time using techniques like 
halogen lighting, and washers that 
have no agitators, but instead a moving 
wash plate that bounces and lifts 
the load. Such washers use about 
40 percent less water and half the en- 
ergy of conventional varieties, accord- 
ing to the Department of Energy and 
manufacturers. 

If you’re going to purchase a new 
appliance, you'll get the most bang for 
your buck by replacing the biggest 
energy users, such as refrigerators. (Be 
sure to check with your local utility to 
see if they offer rebates, too.) One way 
to find out how much energy your old 
appliance eats up is to measure it with 
a wattage meter, such as Watts Up by 
Electronic Educational Devices ($96; 
303/282-6410 or www.doubleed.com). 

Another approach—a less expensive 
one—is to make the inefficient motors 
in older, energy-hogging appliances run 
cooler and quieter. Gadgets like the 
EnergySmart Power Planner by CEM 
Industries (from $37; 800/808-8897 or 
www.energysmart.com), which de- 
creases the amount of current used by 
the appliance, can help you accomplish 
this. Choose the 8-, 10-, or 20-amp 
model, depending on the amperage rat 
ing of your appliance motor. Then plug 
the Power Planner into the wall and 
plug the appliance into tt. 

— Barbara Boughton 





























energy use In the West: 
everyone’s problem 


By Justin Ewers 


ince the end of last year, 

California has been em- 

broiled in an energy 

crisis that hasn’t let up 

yet. However, the power 
crunch isn’t just California’s problem. In 
March, Energy Secretary Spencer 
Abraham acknowledged the bad news 
that “the situation in California is not 
isolated, it is not temporary, and it 
won't fix itself.” 

The fact is, the states of the West 
are joined in an extensive regional 
power network: No matter where you 
live, you're dependent upon your neigh- 
bors for electricity. Over the course of a 
year, energy is bought 
and sold state to state in 
a complicated give-and- 
take that allows everyone 
to enjoy—most of the 
time—steady energy sup- 
plies. States in the hydro- 
electric-dependent North- 
west rely on imports from 
the Southwest to help 
them through their cold 
winters; Southwestern 
states import from the Northwest in 
summer when their coal and nuclear 
plants can’t meet demand. The map 
above illustrates energy-transfer pat- 
terns in the West. 

It’s an intricate balancing act. For 
example, in January, Pacific Northwest 
suppliers exported hydroelectric power 
to California to help that state keep its 
lights on during the day; at night, when 
demand dropped, California trans- 
ferred power to the Northwest so dam 
operators could pump water back into 
reservoirs to generate power again 
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the following day. 

So how difficult might this summer 
be? Combine one of the driest North- 
west winters on record with summer 
heat in the Southwest, air-quality is- 
sues in many regions, the upward- 
spiraling price of natural gas across 
the country, and the financial woes 
of the California deregulation debacle, 
and you have the energy equivalent of 
the perfect storm. 

In California alone, estimated short- 
falls for June are predicted at a whop- 
ping 3,647 megawatts (the deficit in 


a 
17.5 ool 
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20.4 
11.9 


BE 40% 


i cae @ 96.8% <f™* @ 59.8% 


January, a month of Stage 3 alerts and 
rolling blackouts, was only 500 MW). 
While surpluses from other states in the 
Western grid normally make up Califor- 
nia’s summer shortfalls, this year there 
may not be any surpluses. In the North-} 
west, for instance, drought could cut | 
exports of hydroelectric power by as 
much as half. Even worse for con- 
sumers: Federal regulators at press time 
were still reluctant to cap skyrocketing 
energy prices for fear of discouraging fu- 
ture investment in generation capacity 
across the West. 

“If there ever were a stimulus for 
conservation, this is it,” says Dr. William 
M. Smith of the Electric Power Re- 
search Institute, pointing out that a 10 
percent reduction in demand can re- 
duce wholesale prices by as much as 
50 percent. “Conservation is going to 
be the only way to bring electrical bills 
down this summer.” 

More important, it may well be the 
only way to keep your power on at all. 
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SEVEN MAIN-DISH SALADS THAT S7/LL RULE THE WEST 


hail, Caesar... 
G Louis & Victor : 


By Elaine Johnson ¢ Photographs by James Carrier 


Food styling by Karen Shinto 


Italy perfected pasta. France transformed sauces. The American West taught the world 

how to make a grand salad. * In the early days of the last century, as more and more 
people populated the West, inspiration was right outside the kitchen door in one form or 
another: fields of greens stretching under sunny skies, seafood just plucked from the ocean, 
orchards dotted with lemons, a year-round supply of fresh herbs—in many regions, all of the 
above. * Some of the world’s best-known salads were born then. A few came to the fore through 
a famous person, place, or event, and those legends live on. Others rose to fame more obscurely, 
shared from one home kitchen to the next. * Today these classic salads are in as fine a form as ever: Our 
choice of fresh ingredients just keeps getting better. We’ve learned to use seasonings with a bolder hand. 
* A whole meal of salad—it’ s. 


And we expect our dishes to be as pleasing to look at as they are to eat. 


natural here. We salute the cooks—both famous and unknown—behind the concept. 


Caesar 


tos Mexico, July 4, 1924, Cae- 
sar’s Place: As the restaurant fills 
with holiday diners, Italian-born chef 
and restaurant owner Caesar Cardini 
runs short on ingredients for the 
day’s salad. He improvises with what’s 
on hand: romaine leaves, parmesan 
cheese, olive oil, lemon juice, a raw 
egg, Worcestershire (anchovies came 
later), and croutons. The salad’s a hit 
with the Hollywood set who frequent 
Cardini’s restaurant, and they take 
their reverence for Caesar back home. 

Served plain or topped with every- 
thing from grilled chicken to fried 
ginger, the salad has become a hall- 
mark of California cuisine. Here we 
return Caesar to its simple roots, but 
build it on a grand scale as befits a 
legend. To alleviate concerns about 


118 . SUNSET 


bacteria, we’ve eliminated the raw 
egg; a quick buzz in the blender 
emulsifies the classic components 
into a creamy dressing. 


Stacked Caesar Salad 
with Parmesan Rafts 


PREP AND COOK TIME: About 1 hour 
Notes: This salad is dramatic when 
made with whole inner romaine let- 
tuce leaves (often sold as “romaine 
hearts”), but you can substitute 4 
quarts bite-size pieces of romaine; in 
step 5, arrange the parmesan curls on 
top of the mixed salad. To make the 
curls, pull a vegetable peeler across 
the block of cheese. 

MAKES: 4 to 6 main-dish servings 


1 sourdough baguette (about 2 in. 
wide; 8 to 12 0z.) 
About “4 cup extra-virgin olive oil 


1’ cups finely shredded parmesan 
cheese (about /% Ib.) 


ibn 


3/4 

















cup lemon juice — me 

canned anchovy fillets, ¢ 
teaspoons minced garlic 
teaspoon fresh-ground pepper 


P 


7 
About |” teaspoon salt 
quarts tender inner romaine | 
lettuce leaves (max. 8 in. long, 
11% lb. total; see notes), rinsed © 
and crisped 
cup parmesan cheese curls 


(each about 3 in. long and 1 in. 
wide, 3 oz. total; see notes) 


se ee 


uM’ To make parmesan rafts, cut bag- 
*tte into diagonal slices 4 inch thick 
id 4 to 6 inches long. Lightly brush 
oth sides of each slice with olive oil, 
sing 3 to 4 tablespoons total. Arrange 
ne | a Single layer in 2 shallow 12- by 17- 
mfch baking pans. 


pee 





“|. Bake in a 325° regular or convection 
ven for 5 minutes. Sprinkle slices 
yenly with 1 cup shredded parmesan. 
ake until cheese is melted and bread 
golden, 10 to 12 minutes longer. 








3. Ina blender or food processor, whirl 
9 tablespoons olive oil, 3 cup shred- 
ded parmesan, lemon juice, anchovies, 
garlic, pepper, and 2 teaspoon salt un- 
til smooth. 

4. Place lettuce in a large bowl and 
parmesan rafts in another. Drizzle * of 
the dressing over lettuce and remaining 
’, over rafts. Mix rafts to coat with dress- 
ing; with your hands or two spoons, 
gently lift and mix lettuce to coat. 

5. Divide ' of the lettuce equally among 


Dressed to thrill: Tender 
romaine leaves and 
crisp parmesan 
croutons stack up toa 
grand Caesar salad. 





dinner plates, arranging all leaves on 
each plate in the same direction. Ar- 
range ' of the parmesan rafts equally 
on top, at right angles to leaves, and add 
'’, of the parmesan curls. Repeat to layer 
remaining lettuce, rafts, and curis. Sea- 
son salads to taste with more salt. 

Per serving: 521 cal., 67% (351 cal.) from fat; 
20 g protein; 39 g fat (10 g sat.); 25 g carbo 
(2.8 g fiber); 1,234 mg sodium; 28 mg chol. 
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= To rinse and crisp salad greens, immerse in water and swish gently to re- 
move any grit, then drain or spin dry. Wrap in paper towels and enclose in a 
plastic bag. Chill until crisp, at least 30 minutes or up to 1 day. 


® To cut fine shreds of iceberg lettuce, first cut head in half through core; 
cut out and discard core. Cut each half in half again lengthwise, then place each 
quarter on 1 cut side and slice thinly lengthwise from the other cut side. 


®@ To cut fine shreds of other lettuce leaves, such as romaine, stack a few 
leaves at a time, roll lengthwise into a cylinder, and slice thinly crosswise. 


® The highest-quality ingredients make the best salads: Use flavorful extra- 
virgin olive oil and top-quality parmesan cheese or other cheeses (shred or crum- 


ble just before using). 


Crab Louis 
Re Louis (or Louie) was— 
no one’s quite sure—the Ho- 
tel St. Francis in San Francisco was 
serving his addictive combination of 
Dungeness crab, iceberg lettuce, and 
chili-mayo dressing in 1910. 

The greens in our updated version 
reflect the broader choices now avail- 
able. And zesty salsa and smoky 
chipotle chilies replace the chili 
sauce for a more interesting interplay 
of flavors. But a litthe mountain of 





sweet, fresh crab—a far dearer com- 
ponent now than a century ago—still 


crowns the dish. 


Deviled Crab Louis 

PREP TIME: About 1% hours 

NOTES: You can shred the lettuce up to 

1 day ahead; chill airtight. 

MAKES: 4 main-dish servings 

8 romaine or iceberg lettuce leaves 
(10 in. long), rinsed and crisped 

1 head Belgian endive (white or 
red; 3 oz.), leaves separated, 
rinsed, and crisped 

2 quarts finely shredded romaine 
or iceberg lettuce (use half 
romaine and half iceberg or all 
1 kind) 

i cup chopped parsley 
Deviled Louis dressing 
(recipe follows) 
pound shelled cooked crab 


2 firm-ripe tomatoes (°4 lb. total), 
rinsed, cored, and each cut into 
8 wedges 

2 hard-cooked large eggs, shelled 
and each cut into 4 wedges 
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2 tablespoons chopped fresh 
chives 


Whole fresh chives 
Salt and pepper 


Lemon wedges 


1. Line dinner plates or wide bowls 
equally with whole lettuce leaves, then 
Belgian endive leaves. 


2.In a large bowl, combine shredded 
lettuce and parsley. Add * cup deviled 
Louis dressing and mix gently. Divide 
equally among lettuce-lined plates. 

3. Remove and discard any bits of shell 
from crab. Mound crab in center of 
shredded lettuce mixture; arrange 
tomato and egg wedges around edges. 
Sprinkle salads with chopped chives 
and garnish with whole chives. Offer re- 
maining dressing, salt and pepper, and 
lemon wedges to season salads to taste. 
Per serving: 610 cal., 72% (441 cal.) from fat; 
30 g protein; 49 g fat (7.6 g sat.); 14 g carbo 
(3.9 g fiber); 904 mg sodium; 252 mg chol. 


Deviled Louis dressing. In a blender 
or food processor, whirl 2 cup tomato 
salsa (medium to hot) and 1 to 2 
teaspoons drained canned chipotle 
chilies (depending on desired heat) 
until smooth. Pour into a bowl and stir 
in 1 cup mayonnaise, 3 tablespoons 
lemon juice, and 112 teaspoons 
sugar. Serve, or chill airtight up to 1 
week. Makes 1° cups. 

Per tablespoon: 59 cal., 95% (56 cal.) from fat; 
0.1 g protein; 6.2 g fat (0.9 g sat.); 0.8 g carbo 
(0 g fiber); 77 mg sodium; 4.6 mg chol. 


Celery Victor _ 


ith a red fez set rakishly atop 
his head and a persona larger 
than life, chef Victor Hirtzler—native 
of Strasbourg, France, former taster 






























for Czar Nicholas II, and once c , 
King Carlos I of Portugal—rei 
over the Hotel St. Francis in 
Francisco from 1904 to 1926. / 
the astonishingly varied, Europ 


G 


may be the 
enduring. The! 
ple and delic 








dish hails from the days before | 
greens defined a salad. We’ve ad 





for spark. 


Shrimp Celery Victor 


PREP AND COOK TIME: About 30 1 
utes, plus at least 22 hours to chill 
Notes: Many supermarkets sell ten 
hearts of celery, but if they aren’t ay 
able, pull off large outer stalks fi 
regular bunches and save for ot 
uses; use tender inner stalks. 
MAKES: 6 main-dish servings 





3 celery hearts (each about 2% 
wide, 2 to 4 Ib.; see notes) 


3’ cups fat-skimmed chicken bro 
Ys cup extra-virgin olive oil 
’, cup tarragon-flavor or plain 
white wine vinegar 


1% pounds (30 to 35 per Ib.) 
shelled, deveined shrimp, 
rinsed and drained 


12 canned anchovy fillets (about, 
1'% oz. total), drained 


2 tablespoons drained capers 


quart lightly packed watercress 
sprigs (about 4 oz.), rinsed and 
crisped 

Salt and pepper 

















1. Trim and discard tough stem er 
from celery hearts, keeping stalks — 
tached to bases; trim and discard tc 
to make stalks about 8 inches lot 
Rinse and drain celery hearts. With} 
vegetable peeler, pare coarse strir 
from outer stalk backs. Cut each he 
in half lengthwise; tie each half tigh)’ 
around center with cotton string. | 
2. Combine celery and broth in a 5- ta’ 
quart pan (at least 10 in. wide). Bring) 
a boil over high heat; cover, reduce he} 
and simmer until celery is tender wh) 
pierced, 12 to 15 minutes, turning bu} 
dles over halfway through cooking. | 





once ombine olive oil and vinegar in a 
uilallon heavy plastic food bag. With 
ney AAS, transfer celery from broth to 
926 3. Set upright and let cool. 
‘a ‘Meanwhile, add shrimp to broth; 
“Ung to a simmer over high heat, then 
tdcraduce heat and simmer, uncovered, 
rmpgat until shrimp are opaque but still 
i pist-looking in center of thickest part 

ell é 

_ Fit to test), 30 seconds to 1 minute. 
(circa a slotted spoon, lift shrimp from 
¢ theipth and add to plastic bag with celery 
ng Tyaeve broth for other uses or discard). 
A del cool, about 30 minutes, then press 

g to seal. Turn bag to coat celery and 

‘lierimp with dressing. Chill until cold, 
belorjleast 2 hours or up to 1 day, turning 
ye alg Occasionally. 

Lift celery from dressing; remove 
d discard strings, and place a bundle 

each dinner plate. With a slotted 
oon, lift shrimp from dressing and 
ound beside celery. 


SUM Crisscross 2 anchovy fillets on each 
OUM}rtion, then sprinkle with capers. 
vli@hick watercress around celery and 


(cii(rimp. Spoon remaining dressing 


talks pm bag over salads, and add salt and 
{or pper to taste. 


.  Prserving: 235 cal., 57% (135 cal.) from fat; 
| Pgprotein; 15 g fat (2.2 g sat.);3.6 g carbo 
'g fiber); 570 mg sodium; 148 mg chol. 

put 2a 


eS) 


nd ¢ 


ctor ® 


_ Cobb. . 
at | ate one night in the 1920s, a hun- 
si ery Bob Cobb, manager of Holly- 
00d’s Brown Derby, wandered into 

) pe kitchen and created what would 
i, eCOme the restaurant’s signature 
ad—from leftovers. Pals Jack War- 
(ber, Sid Grauman, Wilson Mizner, and 
ene Fowler liked the looks of the 
eens topped with chopped chicken, 


en b 


ers 


Yoquefort cheese, and vegetables and 

don began requesting it. The Cobb 

e an official menu item in 1929. 

} The original restaurant (that con- 
eft 


all picuous Bunyan-size domed hat) is 
,(@0W closed. But the salad appears on 
ele Hollywood Brown Derby menus 
it the MGM Grand in Las Vegas, the 
“AGM Grand Detroit Casino, and Dis- 
fi ey-MGM Studios near Orlando. 

° Cobb Salad 


1) 

jr REP AND COOK TIME: About 11/2 hours 

wMOTes: Apple wood-smoked bacon 

«lfdds especially rich flavor to this salad. 

Use leftover cooked chicken or buy 
oast chicken from a deli. Choose a 
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pungent blue cheese such as Oregon 
blue, Roquefort, or gorgonzola. 
MAKES: 4 to 6 main-dish servings 


1 pound sliced bacon (see notes), 
coarsely chopped 


Ys cup extra-virgin olive oil 
Vs cup tarragon-flavor vinegar 
1 tablespoon Dijon mustard 
1 tablespoon minced shallot 
About 2 teaspoon fresh-ground 
pepper 
About 4 teaspoon salt 


1 quart lightly packed watercress 
sprigs (4 oz.), rinsed and crisped 


5 quarts finely shredded lettuce 
(use half butter lettuce and half 
iceberg or all iceberg) 

2 firm-ripe tomatoes (*% lb. total), 
rinsed, cored, and chopped 

12 cups thinly sliced skinned cooked 
chicken (7 0z.; see notes) 
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Classic Cobb salad (above) hails from 


Hollywood’s famed Brown Derby 


restaurant (left). 


*/, cup crumbled blue cheese 
(3 0z.; see notes) 


2 hard-cooked large eggs, shelled 
and chopped 

1 firm-ripe avocado ('” lb.), 
halved, pitted, peeled, and thinly 
sliced crosswise 


1. In a 10- to 12-inch frying pan over 
medium-high heat, stir bacon often 
until browned and crisp, 10 to 15 
minutes; spoon out and discard fat in 
pan as it accumulates. With a slotted 
spoon, transfer bacon to towels to 
drain; discard remaining fat in pan. 

2. In a 1-cup glass measure or small 
bowl, mix olive oil, vinegar, mustard, 
shallot, 2 teaspoon pepper, and 4 tea- 
spoon salt. 

3. Set aside 4 to 6 watercress sprigs; 
coarsely chop remaining sprigs. In a 
large bowl, combine chopped water- 
cress and lettuce. Add all but 2 table- 
spoons dressing and mix gently to coat. 
4. Arrange equal portions of lettuce mix- 
ture in wide, shallow bowls. On each, in 
pie-shaped wedges, arrange equal por- 
tions of bacon, tomatoes, chicken, blue 
cheese, eggs, and avocado. 

5. Spoon remaining dressing evenly 
over toppings. Garnish salads with 
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reserved watercress sprigs. Add salt 
and pepper to taste. 


Per serving: 458 cal., 71% (324 cal.) from fat; 
25 g protein; 36 g fat (10 g sat.); 12 g carbo 
(3.5 g fiber); 768 mg sodium; 129 mg chol. 


____ Green Goddess _ 

. 1923 a play opened in San Fran- 

cisco: The Green Goddess, starring 
well-known British actor George 
Arliss. To celebrate the play’s success, 
a dinner party was held at the grand 
Palace Hotel, for which executive chef 
Philip Roemer created a special salad 
dressing to gild artichoke bottoms 
filled with shrimp, chicken, or crab. In 
keeping with the era’s tastes, it incor- 
porated just a whiff of green herbs and 
anchovies, and plenty of mayonnaise. 

In keeping with modern tastes, 
Peter DeMarais, current executive chef 
of the Palace Hotel (and whose great- 
grandfather was also a chef there), uses 
herbs with a bold hand in his dressing. 


Green Goddess Salad 
PREP TIME: About 45 minutes 
Notes: Chef DeMarais uses reduced- 
fat sour cream to make a tangy dress- 
ing; regular mayonnaise produces a 
mellower blend. Chervil gives the 
dressing a subtle licorice flavor; if it’s 
unavailable, delete it and increase tar- 
ragon leaves to 1 cup. 
MAKES: 6 main-dish servings 

1 head iceberg lettuce (1 lb.), 
rinsed and drained 


1 head radicchio (13 lb.), rinsed 
and drained 


1 can (15 oz.) artichoke bottoms, 
drained 


14 pounds shelled cooked tiny 
shrimp, rinsed and drained 


12 cups cherry or pear-shaped 
tomatoes (red, yellow, ora 
combination), rinsed, stemmed, 
and halved if larger than 1 inch 


Green Goddess dressing 
(recipe follows) 


Paper-thin red onion rings 
Fresh tarragon sprigs 
Breadsticks 
Salt and pepper 
1.Cut iceberg lettuce lengthwise 


through core into 6 equal wedges. Also 
cut radicchio lengthwise into 6 equal 
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wedges. Rinse and drain greens. Arrange 
1 lettuce and 1 radicchio wedge on each 
dinner plate. 

2. Place 1 artichoke bottom, cup side 
up, beside lettuce on each plate; re- 
serve any extra for other uses. Mound 
shrimp equally in artichokes on plates, 
letting shrimp spill over edges. Arrange 
tomatoes alongside. 

3. Spoon about half the Green God- 
dess dressing equally over salads. Gar- 
nish with onion rings, tarragon sprigs, 
and breadsticks. Offer remaining dress- 
ing and salt and pepper to add to taste. 
Per serving: 446 cal., 63% (279 cal.) from fat; 
27 g protein; 31 g fat (4.8 g sat.); 15 g carbo 
(3.7 g fiber); 944 mg sodium; 210 mg chol. 


Green Goddess dressing. In a blender 
or food processor, combine 1 cup 
regular mayonnaise or reduced-fat 
sour cream (see notes); 5 cups lightly 
packed spinach leaves (6 0z.), rinsed 
and drained; 1 cup lightly packed 
parsley, rinsed and drained; '2 cup 
lightly packed fresh tarragon leaves, 
rinsed and drained; ’2 cup lightly 
packed fresh chervil, rinsed and 
drained (or more tarragon; see notes); 1 
tablespoon lemon juice; 1 tablespoon 
chopped shallot; and 1 can (2 oz.) 
anchovies, drained. Whirl until very 
smooth. Serve, or chill airtight up to 1 
week. Makes 2 cups. 

Per tablespoon: 56 cal., 89% (50 cal.) from fat; 
0.8 g protein; 5.6 g fat (0.8 g sat.); 0.9 g carbo 
(0.3 g fiber); 96 mg sodium; 4.8 mg chol. 
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PB espv0 
Decades of diners at San Francisco. lad ¢ 
Palace Hotel (left) have spooned its) wits 


poodle 


ps st 


addictive Green Goddess dressing — 





over salads (above). 










thicke 
Chinese Chicken _ 9" 
istorians point an uncert) 


finger to California for the fi 
public appearance of Chine 
chicken salad. Chef Lee of the N 
Moon Cafe (now the New Mo 
Restaurant), which opened in I 
Angeles in 1950, claims to hz 
brought the recipe from Hong Ko 
And in San Francisco in the ea"! 
1960s, Cecilia Chiang served Chine 7: 
chicken salad at the Mandarin. a 
Sunset’s first recipe for Chine), ; 
chicken salad, published in 1979): 
came from Ming’s of Palo Alto. Fay 
mer owner Dan Lee reports that t} 
restaurant started serving the to| . 
selling dish sometime between 19}, 
and 1960. “We based it on a Chine 
dish called finger-shredded chicker} 
he recalls. 
We've rolled all our favorite comp 
nents together: a hot mustard hit li 
Ming’s, crunch from crisp cabbaj¥ 
and carrots with the iceberg, pul 
fried bean thread noodles, thick} 
chow mein noodles, nuts—and tl) 
convenience of bagged salad mixes. a. 
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Four-Crunch Chinese 
Chicken Salad 


PREP AND COOK Time: About 1 hour 
notes: The Asian ingredients are ava} 
able in most supermarkets. If Asié 
salad mix is unavailable, use a comt 












ion of shredded iceberg lettuce, 
ter lettuce, cabbage, and carrots (2 
irts total), plus 1 cup canned chow 
in noodles. A 2'2-pound cooked 
en yields about 4 cups shredded 
at. Up to 1 day ahead, shred the 
cken, make the dressing (chill both 
ight), and fry the noodles (store air- 
t at room temperature). 


es: 6 main-dish servings 

14 cup dry mustard 

2 cup seasoned rice vinegar 
4 cup soy sauce 


tablespoons Asian (toasted) 
sesame oil 


teaspoon Chinese five spice 
anciswl «© Salad oil 


nedisl2 ounces dried bean thread 
sss) NOOdIes (saifun) 


4 cups shredded skinned cooked 
chicken (see notes) 


2 packages (10 oz. each) Asian 


1 fF 

a | salad mix with chow mein 
ii noodles (see notes) 

ri 1 cup coarsely chopped fresh 
Chia | cilantro 

the $4 cup finely chopped roasted, 
w \@ salted almonds or cashews 
d in 


a small bowl, stir mustard and “4 
(0 Mp water until smooth. Let stand 10 
ngk@@m@utes. Stir in vinegar, soy sauce, 
he epame oil, and Chinese five spice. 


chi Pour 11/2 inches salad oil into a 12- 
~ | 14-inch wok or 5- to 6-quart pan 
. fer medium-high heat. When oil 
Chifaches 375° (a bean thread noodle 
, @opped in expands at once), adjust 
i to maintain temperature. 

tal Meanwhile, inside a large paper bag, 
ll bean thread noodles apart. Drop a 
ihe #indful of noodles into hot oil; noodles 
«i Mould puff and expand immediately. 
chigeth a wire strainer or slotted spoon, 
_. ish noodles down into oil. When they 
ip crackling, in about 10 seconds, 
mM entire mass over and cook until 
com@fackling stops, a few seconds longer. 
ht noodles out and drain on towels. 
~peat to cook remaining noodles. 


Line a wide, shallow bowl (at least 8 
+!) ) or dinner plates with noodles. 


‘iS In a large bowl, gently mix chicken, 

ii Plad mix with chow mein noodles 

jypeserve dressing for other uses), 

lantro, and almonds with mustard 

« essing. Spoon salad over bean 

ead noodles and serve immediately 
100dles soften as they stand). 
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serving: 704 cal., 66% (468 cal.) from fat; 
ae Protein; 52 g fat (7.1 g sat.); 26 g carbo 
i ».4 g fiber); 1,386 mg sodium; 83 mg chol. 


_ Taco Salad 

s Mexican food became part of 
mainstream Western dining, cre- 
ative cooks began transferring ele- 
ments of popular dishes like tacos to 
salad form. Sunset introduced the con- 
cept in 1954 with Mexican tostadas— 
“open-face sandwiches [that] serve as 
salads.” By the 1970s, taco salad had 
grabbed the West’s imagination, and 
during that decade we published 
nearly a dozen versions. It’s been a 
perennial favorite. 


Taco Salad with 
Tortilla Whiskers 


PREP AND COOK Time: About 50 minutes 
Notes: Up to 1 day ahead, shred let- 
tuce (chill airtight) and make tortilla 
whiskers (store airtight at room tem- 
perature). 
MAKES: 4 to 6 main-dish servings 

3 corn tortillas (about 6 in. wide) 

1% tablespoons olive oil 
About */4 teaspoon salt 
+4 teaspoon chili powder 


4 pound boneless tender beef 
steak such as top loin, fat 
trimmed, rinsed, and dried 


1 tablespoon distilled white vinegar 
Y) teaspoon ground cumin 
V4 teaspoon ground cinnamon 
3 quarts finely shredded romaine 
lettuce 
1 can (about 15 oz.) reduced- 
sodium or regular black beans, 
rinsed and drained 
1 cup shredded sharp cheddar 
cheese (4 02.) 
1% cups guacamole (recipe follows) 


¥2 cup reduced-fat or regular sour 
cream 





“4 cup sliced green onions 


2 cups fresh tomato salsa 


1. Stack tortillas and cut into '%- to “4- 
inch-wide sirips. In a 12- by 17-inch 
baking pan, mix strips with 1 table- 
spoon olive oil, “4 teaspoon salt, and 
chili powder. 

2. Bake tortilla strips in a 425° regular 
or convection oven, stirring Occasion- 
ally, until crisp, 5 to 8 minutes. Pour 
out of pan and let cool. 

3. Meanwhile, cut steak across the 
grain into '4-inch-thick slices. Stack a 
few slices at a time and cut into strips 
about 4 inch wide and 3 to 4 inches 
long. In a small bowl, mix vinegar, 
cumin, and cinnamon. 

4. Place a 10- to 12-inch nonstick frying 
pan over high heat. When hot, add re- 
maining 2 tablespoon oil and quickly 
swirl to coat bottom. Add beef at once 
and stir just until browned on the sur- 
face and still pink in the center (cut to 
test), about 1 minute. Add vinegar mix- 
ture and stir just until liquid is evapo- 
rated, about 1 minute. 

5. Mound lettuce in the center of a 
large, shallow bowl. Surround with tor- 
tilla whiskers. Layer beans, cheese, then 
steak evenly over lettuce. Top with gua- 
camole and sour cream and sprinkle 
with green onions. Gently spoon salad 
onto plates; serve with salsa. 

Per serving: 426 cal., 53% (225 cal.) from fat; 
27 g protein; 25 g fat (8 g sat.); 30 g carbo 
(7.2 g fiber); 1,100 mg sodium; 60 mg chol. 


Guacamole. Pit and peel 2 ripe 
avocados (1 lb. total). In a bowl, using a 
fork, coarsely mash avocados with 1 
tablespoon each lime juice and 
chopped fresh cilantro and 1 teaspoon 
minced garlic. Add salt and cayenne to 
taste. Serve, or chill airtight up to 2 
hours. Makes 11% cups. 


Per tablespoon: 27 cal., 85% (23 cal.) from fat; 
0.3 g protein; 2.6 g fat (0.4 g sat.); 1.3 g carbo 
(0.3 g fiber); 1.8 mg sodium; 0 mg chol. # 


Crisp tortilla 
whiskers 
surround 
seasoned 
steak, black 
beans, and 
guacamole 
in an old 
favorite. 
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A board-and-batten wall adds character to this 


mudroom, where jackets hang on vintage coat 
hooks beneath memorabilia. DESIGN: Dirk Stennick, 
Architect, San Francisco (415/673-8640) 


ottage sty 


The simplest, most effective ways 
to achieve this charming, casual look 
By Ann Bertelsen 


= You don’t need to own a thatch-roofed home in the English countryside or 
vast collections of vintage furnishings to decorate your home like a cottage. 
What you do need is a passion for the past and a knack for creative recycling. 

“Cottage style” means a mix of simple furnishings and accessories that 
are a little (or a lot) worn. Unlike true antiques, which must be at least 100 
years old and have a verifiable pedigree, cottage-style pieces are humble in 
nature and can be almost anything, including old farmhouse tables and 
chairs, Depression-era glassware and ceramics, enamelware, and artisan 
finds from country fairs and flea markets. There’s often a garden tie-in, 


Bouquet-patterned curtains bring the garden indoors to this dining area in 
Johanna Hom’s Aptos, California, cottage. A collection of blue-and-white Spode 
plates sets the tone. Layered tablecloths, tied at the corners, enhance the 
cottage look and repeat the plate palette. The flowers look like they were just 
brought in from the garden, visible through the windows. 

DESIGN: Johanna Hom, Simply Rearranged, Aptos (831/662-0710) 

FLORAL DESIGN: Susi’s Flowers, Aptos (831/662-8820) 
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FRASIER EDWARDS ABOVE: MARGOT HARTFORD 





The painted claw-foot tub on a raised 
platform, the old-fashioned wash 
cabinet, and floral wallpaper lend 

a cottage air to this bathroom. 
DESIGN: Pat Chandler, Napa, CA 
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JARED CHANDLER 
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expressed in fabric and chin 
terns, painted furniture, and aj 
berant use of color and flowers 
The goal is cozy informality 

than sterile perfection. Cottagg¢ 
furniture often has a distressed) 
Peeling paint with exposed u 
coats is appreciated—the ma 
years of cherished use—rather { 
turn-off. A chipped Wedgwood 
takes on a new role propped 
mantel. “In this form of decora 
says Pamela Fritz, owner of fur 
and accessory gallery Interieur F 
“most things are not used as 
were intended.” 

(Continued on page 


An island created from an 

antique French fish-market 
cabinet commands this remodelec 
kitchen. The restored range, 
pharmacy-style drawer pulls, 

and salvaged light fixtures reinforc 
the vintage feeling. 

DESIGN: Dirk Stennick, Architect 


A bedroom (below right) shows how to use a shutter instead of a painting 


to add texture and visual interest to a room. 


DESIGN: Pamela Fritz, Interieur Perdu, San 


Francisco (415/543-1616) 
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At Casablanca, quality and sophistication never go out of style. That’s why each fan is 
created with only the highest grade of materials and the most meticulous craftsmanship, 


to ensure a lifetime of quiet, reliable, energy-efficient performance. Whatever your taste 
may be, you’ll agree that your Casablanca fan is a work of art. 
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Wi. antiques and collectibles stores are obvious sources for this style, 
there are others in every city and suburb. 


¢ Look for flea markets and rummage 
sales, often held to benefit a local 
charity or school. 

e Check your local newspaper for 
garage and estate sales. 

e Weekend drives in the countryside 
can reveal small stores selling every- 
thing from old garden furniture to 
decorative pillows. 

¢ Investigate family resources for items 


Pulling the look together 
There are no hard and fast rules gov- 
erning cottage style. But these are 
some tricks of the trade to make the 
most of this approach. 

@ Think photographically: Imagine a 
large space as a series of snapshots, 
making each area a carefully com- 
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that relatives don’t consider precious, 
such as old posters or kitchenware. 

e Decide what you like and start gath- 
ering pieces to build up a small col- 
lection. Collectibles include ceramics, 
glassware, baskets, iron- and enam- 
elware, lamps, figurines, mirrors, tex- 
tiles (needlepoint and quilting, as well 
as linens and fabrics), trays, vases, 
teaspoons, posters, and kitchenware. 


posed vignette. 

@ Group similar things together, such 
as a collection of crystal pieces on an 
old dresser or a group of plates hung 
on a wall. 

= Combine painted and distressed 
furniture with plaids and florals to 
evoke an Old World atmosphere. 


Pairing unrelated items, : 

such as this colored enamelware 
bowl and antique pitcher, is 
commonplace in cottage style. 
“The garden cloche [in the 
background] was originally used 
as a seed starter; now it gains 
new prominence in this still life 


vignette,” says Fritz. Likewise, 





the old school desk and metal 
shrine (below) reside in harmony 
in a gardenlike setting. 

DESIGN: Pamela Fritz 


m Layer objects, mixing and match) 
treasured finds. A pretty pitch 
front of a decorative platter propj—)!: 
on edge on a painted cabinet crez 
multitextured focal point. 

mw Mix different styles. For exam 
place Victorian-era porcelain 0 
art deco tray. 
= Look beyond the primary fune 
of a piece—a Spode teapot can 
an attractive vase or hold a& 
topiary. 

m Make visual references to the 
side. Use flowers and plants 
ever you can, and where you ¢ 
use their likenesses in fabrics 
patterned china. 

m Keep flowers simple. A deli 
posy or pitcher of wildflowers 
softer and more natural than a1 
mal arrangement. @ 
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Now you don’ need a new car or a riding mower to send the guy 
next door into a fit of jealousy. With just a little bit of time and 
Rust-Oleum High Heat Paint, you can have a grill that looks like 
you just took it out of the box. It’s easy. It’s affordable. And it even 
comes in a variety of colors, including green—like your neighbor. 


RUST#)OLEUM © LEAVE A LASTING IMPRESSION™ 


s 


90 Rust-Oleum Corporation www.rustoleum.com 
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BLEM. How do you create an outdoor dining area in 
t backyard against a steep uphill slope? 
UTION. You dig it out. Armed with pick and shovel, in- 
br designer Linda Applewhite and her husband, Mar- 
i Miller, excavated a 15- by 20-foot semicircular area out 
€ hillside. “It was enough dirt to fill our neighbor’s 
ing pool—which we did,” says Applewhite, speak- 
of the serendipitous intersectiofi of their excess soil 
n their neighbor’s desire to fill in an unwanted pool. 
strong retaining wall—built of concrete block cov- 
1 with stucco—stabilizes the slope. Applewhite used 


tile pavers, a sturdy arbor made of recycled timbers, and a 
pair of antique, hand-carved corbels to give the patio 
character. Romantic touches include a pair of wall foun- 
tains with recirculating pumps, a candle-filled chandelier, 
and a dense canopy of potato vines. 

The new pergola is adjacent to the dining room and is 
easily accessible through French doors. In both spaces Ap- 
plewhite enjoys mixing indoor and outdoor furniture to 
soften the boundary between house and patio. 

DESIGN: Linda Applewhite & Associates, San Rafael, CA 
(415/456-2757) — Peter O. Whiteley 
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JAMES FREDERICK HOU 


Sunset is packing two new houses with ideas you can use. They'll 


open in late summer and fall. Call (800) 786-7375 for information. 

Kensington Homes, of Folsom, is building our California house 
(above left) in Serrano, a golf-course community 20 miles east of 
Sacramento. The design takes its cue from a regional landmark: 
the 1897 Bourn Cottage at the Empire Mine in Grass Valley. 
DESIGN: Kevin Patrick O’Brien, Architect, Roseville, CA; Janice 
Stone Thomas, Stone Wood Design, Sacramento; Ronald J. Alli- 
son Landscape Architects, Sacramento 
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Sherman Homes, of Bellevue, Washington, is building OU 
Northwest house (above right) in Claremont on the Park in f 
mond, an infill subdivision. We call it Tudor revival with a tw 
because it recalls traditional homes in early Seattle neigh 
hoods, but is contemporary in the way it opens to a multi a 
tional garden landscape. DESIGN: William Gottlieb, Plan Of 
Seattle; Steven J. Long, Markie Nelson Interior Design, Sean 
Berger Partnership, Landscape Architects, Seattle a 1 


— Daniel 


Slice island 
A wedge of maple 
seats two for dinner | 


“We both like to cook, but we don't 

to be in each other’s way,” explains asl | 
tect Stephen Peterson about the§ 
shaped kitchen island he and his v 
Ane Brusendorff, designed for th \«: 
selves. It organizes the kitchen into fil 
tional zones. The focal point is the mi 
chopping-block counter—cut like a sj) ' 
of pie—in the corner of the L. Set fl 
with the island’s synthetic quartz top, #_ 
opposite the main cooking area and 1};,. 
vides seating for two that is out of | 


More 
ATRSS 


cook’s way. , 
A trio of low-voltage pendant lig} 
with blue etched-glass shades throws’ 
cent light on the maple top and helps | 
kitchen, which opens directly to the ‘ 
ing room, recede into the background| 
DESIGN: J. Stephen Peterson & Associa 
Woodinville, WA (425/788-9434) — PC 


HAT CAN YOU DO? Purina Special Care™ offers two formulas developed by veterinarians to 


brand cat food 


dress your concerns. Purina Special Care Urinary Tract Health Formula helps maintain your cat’s urinary 


act health while our hairball control formula helps protect your cat from the discomfort of hairballs. 


ANT TO LEARN MORE? Visit our web site 
www.purinaspecialcare.com. We'll provide 


Ormation and insights to reassure 


th of you, 


Help Protect Your Cat : 
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Pavers with personality 


Steppingstones can give character to a garden path. | 
are two methods for making your own pavers. 


Embellished bricks. Designer-artist Kit Davey makes 
own minipavers, decorating common bricks with fc 
objects such as pebbles, bottle caps, tiles, dominoes, 
sea glass. She creates a shallow form by wrapping 
edge of each brick with thick gaffer’s tape (available j 
a hardware store) so that it extends about 1 inch al 
the brick’s top surface. Into this mold she puts a %& 
bed of mortar, in which she embeds the objects. Ano 
application of mortar or grout creates a level surface. 
can also glue the objects in place with a dab of struc 
adhesive, then grout around them. 


Pavers from molds. 
These stones—featuring 
detailed, bas-relief sculp- 
tures of irises, tulips, 
and calla lilies—are cast 
of concrete in manufac- 
tured molds. A simpler 





mold is also available. 
The molds produce 

15- by 15- by 12-inch 

pavers; one 60-pound 


WHITELEY 


PE 


bag of concrete will 
make two. For colored 
pavers, add powdered or liquid pigment to the cone 
mix. The molds are available from the Florastone Col 
tion ($19.95; 800/935-6722 or www.florastone.com). | 
We tested the molds and have the following tips. 

* Cover the mold interior with silicone spray to make 
moval of the paver easier. 

* Create a slightly soupy concrete mix to get maxim 
detail from the mold. ; 

* Use a paintbrush to coat the mold with a 2-inch-t 
layer of cement before filling the rest of the mold bé¢ 
— PC 


CORRECTION 
In the chart “Choosing the Right Roof” (April, page 136), 
information for clay tile was incorrect. Actually, installation ¢ 
is $15,000 to $25,000; other colors besides red are availal 
colors are never painted on tiles; clay tile must meet the sa 
breakage strength requirement as concrete tile; lightweij 
clay tile is available. 
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Weekend project 
Swing into 
SUMIMer 


Sunset’s swing to build is 
big enough for two 

By Peter O. Whiteley 
Photographs by Jay Graham 


he 
rhythm of a swaying swing 


languid, back-and-forth 


slows time on a lazy summer 
day. From this vantage point, you can 
sip a cool drink, watch neighbors 
stroll by, read quietly, or enjoy the 
hushed tones of shoulder-to-shoulder 
conversations. Whether it hangs from 
the sheltered confines of a front 
porch or off the branch of a backyard 
tree, Our swing is sure to transport 
you away from the hurried pace of 
your work day. 

The high-backed swing hangs 
securely from sturdy, %s-inch-diame- 
ter nylon or hemp rope that runs 
through the swing’s arms and frame. 
Distinctive diamond shapes cut in the 
back and sides echo a detail from the 
Adirondack-style Sunset chair (pub- 
lished in July 1997). A yellow trans- 
parent stain emphasizes the grain of 
the wood; it is also protected with 
several coats of an exterior, satin- 
finish polyurethane. We built the 


While away the day in our swing, suspe 


swing of vertical-grain fir, but you 
could substitute other woods, such as 
redwood, cedar, or hardwoods suit- 
able for outdoor use. 

The average woodworker can build 
the swing in a weekend; staining and 
sealing will add several more days, 


~ ee Sr. ee 


nded so its seat tilts comfortably to the 


due to drying time between cd 
Most cuts can be made with a circ 
saw, handsaw, or saber saw, but 
angled back support would be n 
easily cut with a table saw. A | 
service lumberyard can generally, 
this for you. i 





MATERIALS 

¢ Two 8-foot 2-by-4s 

© 32 2'%-inch deck screws 
e Countersinking bit 

e Two 10-foot 2-by-4s 
cost: About $150 
DIRECTIONS 


The 1-by-4 boards used for the swing seat, sides, and back se- 
cure to a frame of 2-by-4s that consists of two rectangular ends 
and three crosspieces. You build the swing in stages: basic frame 
and fascia; sides and seat; back; and armrests. 


FRAME 


1. Each frame side is made as follows: Cut two 2-by-4 pieces 17 
inches long and two 22 inches long. Butt the two shorter pieces 
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e 220 14-inch deck screws 

e Nine 10-foot 1-by-4s 

¢ One 10-foot 1-by-6 

¢ °fe- or °4-inch-diameter rope 


A.frame, 
end view 


1-by-1 
stop 


1-by-4 
end 





offset 
2-by-4 





against the ends of one long one, flush witt? 
top of the long one. Secure with two 21%2- 
countersunk deck screws. Position the bo! 
long piece between the short ones, flush 
their bottom edges but offset to the insidi 


the thickness of a 1-by-4 (see drawing B). 3 


cure it with two screws into each end. Re) 
to make other frame side. 


i 
2. Cut four 2-by-4 crosspieces 52% inci 


long. One will be the top support for the ki 
boards. Its front face needs to be cut to an} 
angle. If you have a table saw, raise the b| 
to its full height and angle it at 10° off vert) 
Position the fence so that the top of the b} 


] 
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Remember, it’s the termite colony you 
want to destroy. Not your house. 

















“themselves. All that digging, drilling and disruption — and 
then you still can’t be sure your house is protected from 
termite damage. 

Choose the Sentricon® Termite Colony Elimination System 

































ie Ree thing instead. It monitors and baits to destroy the underground | 
termite colony, without tearing your house apart. Then the | 
Sentricon System stays on duty to monitor for future attacks. | 
Unlike barrier termiticide treatments, it’s limited in the | 
) environment and won’t break down over time. | 
ie Stop the The Sentricon System is only available from a highly | 
- drilling trained, authorized professional. Look in the Yellow Pages } 
under Pest Control. It’s the only termite protection your | 
house will ever need.” | 
| € Sentricon 
rie Colony Elimination System 


www.sentricon.com 
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angles toward it and space it far enough away from the blade so 
the cut will just break through the side of the board. 

lf you have a circular saw, you'll need a cutting guide. Use a pro- 
tractor to set the fully extended blade at 10° off vertical. Tack the 
guide to one of the other crosspieces. Align and tack the cross- 
piece to be cut so the blade will just break through the vertical face 
of the 2-by-4. Cut the 80° angle the full length of the crosspiece. 
3. Place the two frame sides parallel on a work surface with the off- 
set boards on the bottom facing in. Position the front crosspiece so 


its ends are flush with the out- 
side edges of the offset boards. 
al 
a’ 
supports i 
for seat 7 
SE oh 
B. frame 







inch deck screws through the 
crosspiece and into the side. 

4. Stand the frame sides on their 
back edges. Position the cross- 
piece with the angled cut be- 
tween the inside top rear cor- 
ners (see B) with the angled face 
facing front; stop the crosspiece 
short of the frame sides’ outside edges by the thickness of a 1-by-4. 
Attach with two 21-inch countersunk screws near the bottom and 
one 1%-inch deck screw through the angled top. 

5. Add the third crosspiece so its back edge is 4 inches from the 
inside back of the side frames. Secure each end with two 21-inch 
countersunk screws running through the bottom of the frame and 
into the crosspiece. The fourth crosspiece will be attached later. 
BOARDS AND BACK CUTOUTS 

6. Cut the 1-by-4s for the sides, seat, and back. For the sides, cut 
12 at 15'% inches long; for the seat, cut 12 at 24 inches long; and 
for the back, cut 12 at 27 inches long. 

7. Lay out the diamond cutouts as facing triangles in four pairs of 
side boards and all of the back boards. For the sides, draw a line 
across the boards 5 inches from the top end, then draw another 
line 1% inches below. Starting at the edge of the board, use a com- 





Secure each end with four 2'/2- 
— offset 


C. front 


27-inch-long 1-by-4 backrest 


offset 2-by-4 
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A continuous length of sturdy rope runs through armresi < 
frame. Note short, notched back board under armrest. | 


top end. Cut out triangle shapes with a saber saw or handsay 
TTT. 
8. Measure a 1-by-6 fascia board to fit between the side fran 
should be 46% inches long, but check your distance and ¢ 
size. Draw a line 1 inch from the bottom edge of the board. | 
the bottom edge, starting 1'”2 inches from each end, draw al 
ter circle up to join this line (see C). Cut out with saber saw. 
9. With a rasp or sander, round the top front edge of fascia 
Place a seat board on the crosspieces. Position the fascia k 
so its rear top edge is flush with the top of the seat board. 
five evenly spaced points on a line 2 inches down from the t| 
the fascia board. Countersink five 1%-inch deck screws at 
points. Remove seat board. 

ee ee 
10. Rip a 1-inch-wide strip from remaining 1-by-4. From this 
cut two pieces to fit between the front pieces of the side frames 
the angled face of the back support (match angle; see D). The 
boards will screw to these stops. Align the stops with en 


D. side 


46-inch-long 
1-by-4 











30-inch- 
long 1-by- 
6 armrest 







15%-inch-long 
1-by-4 sides 





PROPANE. IT’S COMFORT FOR BODY AND SOUL. 


| Jit heats a home with the utmost speed. It warms the tub and dries the wash with great efficiency. It cooks the meals with 
nparalleled precision. It even lights the fire by remote control. Propane makes things feel right at home. Safe. Warm. And 


‘comfortable. It’s also efficient, reliable and environmentally friendly. No wonder millions of Americans choose propane for 
eir homes. To learn more about this exceptional source of 


energy and comfort — or to locate a propane retailer near 
|pyou — call 1.888.963.7372 or visit www.usepropane.com. 


_ PROPANE HAS HIDDEN BENEFITS. These days, there are many ingenious ways to 
hide propane tanks. So while you can't tell who’s using propane just by driving by, 
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crosspieces (see A). Attach with counter- 
sunk 1'%4-inch deck screws. 

11. Turn frame on one end. Test-fit six side 
boards as shown in D: The outside two 
boards butt against the frame, and there are 
*-inch spaces between other boards. 
Countersink 11-inch deck-screws through 
boards, °% inch in from each edge, to stop 
and frame bottom. Repeat for opposite side. 
SEAT 

12. Position seat boards so they butt 
against fascia board and are spaced about 
¥g inch apart. Draw lines across boards to 
mark centers of crosspieces. Countersink 
1 %-inch deck screws along these lines, °4 
inch in from each edge of each board. 

13. Place remaining 2-by-4 crosspiece on 
seat above the bottom rear crosspiece. 
Mark position of seat boards on this cross- 
piece. Measure width of the seat. Cut a 
piece of 1-by-4 to 1 inch less than this 


Back brace secures in top rear 
corner of side frame. A slice cut 
from its front face helps create the 


comfortable angle of the back. 





LIFE WAS GRAND oN my COCONUT ISLAND, 
BuT THIS 1S DOUBLE THE DELIGHT. 


Now COOL CREAM SOARS TO PEAKS OF PERFECTION. / 


BURIED BY A FRESH, juicy AVALANCHE, 
| AM UNDISCOVERED TREASURE. 
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length; this is the back brace. Bu’ 
center the 1-by-4 against the edge 
2-by-4 crosspiece and transfer & 
spacing marks. 
BACK 


14. Place the 2-by-4 crosspiece and 
4 back brace parallel and 15 inches 
(use scraps of 1-by-4 to elevate thelg 
brace). Overlay back boards so theme 
flush and square with bottom of ¢ 
piece and aligned on marks draw 
boards. Draw lines 2 inches and} 
inches from the bottom, then count 
1%-inch deck screws along these lir 
inch from each edge of each board. | 
15. To create a tilt to the rear, set the @ 
of the table or circular saw at 10° off 4 
cal and trim along the bottom edge ‘ 
back assembly, cutting through bot, | 
1-by-4s and the crosspiece. 
16. Place back assembly on seat 
pitches to the rear and rests flush ac¢ 
the angled face of the upper cross ba te 
Draw a line across front face of all the Hye: 
boards marking the center of the Ci 
piece, then countersink 1%-inch } 
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‘U0: 8% along this line %/ inch from each 
* teil each back board. 

trang In swing on the front face of frame and 
e 14-inch deck screws through un- 
dersides of seat boards 










Spice into the crosspiece. 
ti ARMRESTS AND OP- 
deal TIONAL BACK BOARDS 


10S § 
dttom 


18. Cut two 30-inch- 
inch- long 1-by-6s for arm- 


aks ¢ a rests. On each board, 
res 

eS mark a point on what will 

en 0 f_.. be the back end 314 
inside 

Q these , face of inches from the inner 












h bogs E side. Draw a diagonal 


se line from the outside 
at 10° front corner to this point 
neti | and cut along this line 
ugh is (see E). Round all cor- 


ners of armrests. Attach 
ne@irmrest to top of side frame so 
fst the front projects 2°/4 
{ MRS and the straight side is flush to the 
fal"Bside edge (see C and D). 

of ef ptional: For a more finished appear- 
Mind | you can insert partial back boards 


under the armrests to mask the exposed 
ends of the crosspieces (see photo, page 
138). Remember to trim both ends to an 
80° angle; notch the top to fit around the 
stop. Check fit, then set aside. 

ROPE SUPPORTS 

20. The holes for the rope supports run 
just inside the crosspieces and must all 
align vertically. Draw a line front to back 
1% inches from the inside edge of the 
armrest. Locate points 61/2 inches from the 
front and 81 inches from the rear. At those 
points drill 94-inch holes through the arm- 
rest and frame. Run a length of dowel at 
least 20 inches long through these holes to 
the seat, check to be sure dowel is vertical, 
and mark the seat boards where the dowel 
hits. Take out both of these seat boards 
and mark where the dowel meets the 
frame bottom. Drill holes through the 
marks in the frame and seat boards. Re- 
attach the seat boards. Finally, attach the 
insert back boards with notched tops. 
FINISHING TOUCHES ' 

Sand all surfaces and edges with medium- 
and fine-grain sandpaper before staining 





The Architect™ Series Built-in Refrigerator and 
Epicurean™ Stand Mixer, only from KitchenAid. 


and/or sealing the swing. We used a 
water-based Minwax stain called Mustard 
(800/523-9299 or www.minwax.com) and 
sealed the surface with a satin-finish 
water-base polyurethane (Varathane: 800/ 
6385-3286 or www.flecto.com). 

A knot tied in the end of %-inch white ny- 
lon rope supports the swing. (You could sub- 
stitute a hemp rope or heavy-duty chain.) 

How you suspend the swing depends 
on your location. The swing weighs about 
100 pounds empty. Add two adults, and 
there is considerable weight on both the 
rope and the structure or branch that sup- 
ports it. Check the load capacity of the 
rope you select. A continuous length of 
rope runs from the support through one 
set of holes, under the frame, and back up 
(see D). Hint: Wrapping rope ends with 
tape prevents fraying. Lock the rope in 
place on the bottom with oversize staples 
that straddle the rope. Adjust it so the 
front of the swing hangs slightly higher 
than the rear. 

Now all that’s needed is a tall glass of 
iced tea. 


Our Colossal Coconut Ambrosia. Enjoy it now, and later, with the ExtendFresh™ System. A KitchenAid brand 
exclusive that features dual climate control sensors, so food stays full of flavor as long as possible. And our 
! legendary Stand Mixer, with a double-batch capacity, powers through virtually anything. For this recipe, 
and to learn more about the entire KitchenAid? line, visit www.KitchenAid.com, or call 1.800.422.1230. 





FOR THE WAY IT’S MADE.” 


































































































Choosing the right color has never 
been easier! 
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-Or more information and a product 
demonstration please visit 
wwww.clicknpaint.com 

















































rative treatments 
ustomize your house 


Bertelsen = 


igger isn’t necessarily better if 
one house is indistinguishable 
from its neighbor. At upscale 
»pments throughout the West, 
pr designers face the challenge 
tsonalizing the spacious but 
generic subdivision house. The 
eilings and unbroken expanses 
in such a house can make the 
5 seem awkward and ungainly. 

3 a question of scale and propor- 
explains interior designer BJ Pe- 
, who transformed this three- 















'S decorating tips 


olding breaks up an expanse of wail that extends well above eye level. How- 

, it’s important to make sure the size of the molding is in proportion to the size 
€ room. For walls of 20 feet and higher, it should be at least 6 inches high. The 
er up the wall it’s placed, the larger it needs to be. 

you're using molding in more than one area, vary the type so it’s not too uniform. 
all furnishings will “disappear” in a large room. In addition to using larger 
€S, you can add built-ins to reduce the exposed wall space. 

plants on pedestals and stands to break up a large open space. 

Add color in large rooms to visually reduce the size and warm up the space. # 


Molding frames each 
door to create 
environmental detail and 
a sense of depth. The 
pedestal reinforces the 


classical look. 


bedroom house. Homes 
in such communities, she 
says, “tend to be good 
value for the money in 
terms of size and light, 
but very often the fur- 
nishings don’t look right 
and the interiors lose 
their human scale.” 

In this house, the living room had 
a soaring 25-foot-high ceiling, French 
doors, and clerestory windows that 
seemed to float in space. With noth- 
ing at eye level, the height of the ceil- 
ing made the room seem intimidat- 
ing, as if it were meant for giants. 

“My client wanted her home to 
look spacious but cozy,” says Peter- 
son. The designer added crown mold- 
ing below the clerestory windows to 
give them something to rest on. New 
casings around the doors and lower 
windows, plus large pilasters be- 
tween the French doors, help define 
and anchor the living room. 

“The investment was well worth 
it,” says Peterson. “Paint-grade mold- 
ing isn’t expensive, and homeowners 
can upgrade with special finishes at a 
later stage.” 

DESIGN: Peterson.Arce Design Group, 
Los Angeles (323/653-5133) 
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For more information and 
a product demonstration 
please visit: 


www.clicknpaint.com 






® ace! 


Home Edition Professional Edition 
$49.00 $99.00 


Preview your paint projects in thousands of 
Kelly-Moore Paint combinations 
without lifting a brush! 


ORDER FORM 
Ship To: 
Company 
Name 
Address 
City State Zip 


Daytime Phone ( ) 


Method of payment: (check one) 


[_]mastercard L_Icheck 


|_| Visa |_|Money Order 
Enciosed, payable Kelty-Moore Paints 

Credit Card Number 

Exp. Date 

MMYY._ Cardholder Signature 














Unit Price x = Sub Total 


$99.00 
USD 


lays 
i) 
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Click & Paint 1.0 
Professional Edition 






S &H Rates: 
$5.00/CD 


Shipped Via USPS 
Priority Mail or UPS Ground 


Please send your order to: 
Kelly-Moore Paints 
987 Commercial Street 
San Carlos, CA 94070 
Att: Corporate Sales Dept. 


THANK YOU FOR YOUR ORDER! 
Please allow 3-4 weeks for delivery upon 
receipt of your order. 


KELLY-MMOORE 


© PAINTS 2) 


1.888.KMCOLOR 
www.kellymoore.com 
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Striped candles 


They’re easy to make, with subtly colored layers of wax 


By Jil Peters 


triped pillar candles can dress up any summer occasion. You can make 


them yourself—there’s no need to purchase any special equipment— 

and our process offers a wide range of color possibilities. To find wax, 
dyes, wicks, and mold sealer, look in the yellow pages under Candle Supplies. 
For a mail-order supply source, see page 61. 


TIME: Varies with complexity and 
number of candles 
cost: About $30 for seven candles 


MATERIALS 

* Empty, clean soup or vegetable 
cans, one for each wax color 

* A large pot (5 (9 9 quarts), no 
longer used for cooking 

¢ Candle wax, with additives to aid 
mold release. Wax is usually sold by 
the pound; we used about 5 pounds 
for seven variously sized candles 

* Candy thermometer 


144 SUNSET 


¢ Molds (straight-sided containers, 
such as milk cartons, salt containers, 
cardboard or aluminum containers, 
or heavy plastic tumblers) 

¢ Wick material (options vary; ask 
for guidance when purchasing) 

* Mold sealer 

* Pencils 

* Candle dye disks 

¢ Sturdy plastic cups, one for each 
wax color 

* Utility knife, for chipping off dye 
and cutting wick 

* Work gloves (optional) 


DIRECTIONS 
1. Place a can for each wax ¢ 
pot. Put 3 to 4 inches of water 
refill as needed to maintain thi 
Add wax to cans; heat wax to 1f 
is critical not to directly heat wa 
overheat it, as it can catch fire.) 
2. While the wax is melting, f¢ 
the molds. Cut a wick taller t 
mold. Poke or drill a hole int 
tom of the mold and thread thi 
through it. Leaving a short len 
wick protruding from the hole, 
with mold sealer. Lay a pencil oy 
top of the mold. Loosely wrap tl 
of the wick around it to keep th 
straight and centered in the mo 
3. Add chips of dye to melted 14 
each can. Dyes can be mixed r 
ate colors; experiment, beca As 
dle dyes don’t always follow c 
tional rules of mixing colors i 
wax color may change as it q 
Test the color by putting 1 
amount of dyed wax in ice wate@ 
4. Transfer enough heated wax | 
plastic cup to make a layer; pou) 
into the mold. (The cup makes § 
ier to pour.) i 
5. When the wax in the mol! 
formed a thick skin and harder 
the edges, repeat step 4, usin] 
other wax color. Be patient— 
add a new layer too soon the ty 
ors will mix. Continue until 
reaches desired height. 7 
6. When a thick skin has formec¢ 
your final layer, poke a few hole; . big 
to allow bubbles to escape. As thi}; 
dle cools the center will fall. Add th 
heated wax to create an even t a t 
7. When the candle is comp!" 
cool, it can be pulled out of. pe 
molds. Some cardboard conta i 
will have to be cut or torn off. § bi 
For instructions on making a ci), , 
in a glass canning jar, go to’ 
sunset.com/home/candles.html. 































/ 


Wh 


by 











LIKE MOST SWEDISH SUPERMODELS, 
THEY CONSUME NEXT TO NOTHING. 


wce ourdebut in Sweden 50 years ago, ASKO has 
en designing and building water and energy- 
ficient appliance models with superior cleaning 
a cost savings. Supermodels, so to speak. 

Today, conserving water and electricity is more 

ial than ever. And it’s still what makes ASKO 

autiful. Our front-loading washers can save you 
arly 15,000 gallons of water ayear and more than 
50.in electricity over the average top-loader. Add 
yal you'll save on detergent and bleach, and an 
KO washer can lower your costs'about $315 
ynually.* Paired with our dryer, it’s one of the 


most energy-efficient laundry care systems money 

can buy. Our dishwashers will save you, too. In fact, 
we're the acknowledged leaders in energy-efficiency 
and water conservation. 

ASKO also provides superior washing and rinsing. 
Our laundry care systems feature a full-size load 
capacity, yet can be stacked or tucked snugly away 
under counters or in closets. And our washers and 
dishwashers are some of the quietest on the market 

There has never been a better time to own an 
ASKO. So just call or visit our website. After all these 
years, we're still models of conservation. 


= ; KD 
reg yi ( *Source: DOE and FTC test data uSing 392 loads of laundry and 322 loads of dishes per year and manufacturers 


ere oe ; 
= «x Owners Manuals and Energy Guides. Sayings based on 19¢ per kWh average cost of electricity in California at time of printing 





BUILT TO LAST LONGER 


www.askousa.com 
800-367-2444 











Borrowed 
light 


Interior windows brighten 
rooms and preserve privacy 


By Mary Jo Bowling 


ow do you bring natural 

light into enclosed spaces— 

like some bedrooms and 
bathrooms—that don’t open fully to 
the outside? One approach is to use 
interior windows to borrow light 
from adjacent rooms that have exte- 
rior openings. Here are two exam- 
ples of ways to use interior windows 
for maximum effect. 


> By installing large transom windows 
over a client's bedroom door and 
across the top of the bedroom wall, 
San Francisco architect Harlan Hoff- 
man captured the light from a skylight 
over the landing and brought it into 
the bedroom. “I think of this wall as a 
screen,” says Hoffman. “The wall 
makes the bedroom private, but the 
light from the interior windows makes 
it much lighter. It’s a small space, but 





the windows make it feel larger.” = be: 
DESIGN: Harlan Hoffman Architec- Both the landing, with its skylight, and the adjoining bedroom benefit from | han ( 


ture, San Francisco (415/648-3835) shared light passing through high interior windows. a 
pan 


ne By 


4 Architect Dan Nelson had s 
ingly contradictory requiremen 
a loft bedroom in Camano Is 
Washington: His clients wanted 
be open and airy, yet private. Ni. 
achieved both with a row of win. 
that face a light-filled, two-story. 
ily room. “The large interior § 
dows in the bedroom let in the 
from the family room but no 


* 





: noise,” says Nelson. 

: kg , DESIGN: Dan Nelson, Designs N 
a A a 
bedroom permits light to enter from aaah 5 west Architects, Stanwood, WA |} 
629-3441 or www.designsnw.co} 


A half-windowed wall of this loft 





the two-story family room (right). 
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Sunset’s /VEW Gold 


Count VY Idea House 


Inspired by a historic Gold Country classic, the 
Sunset 2001 Idea House is filled with innovative 


ideas and products presented in a beautiful setting. 
It’s one of four houses in the Sacramento Bee 
Dream Home Showcase, produced by the Building 


Industry Association of Superior California. 
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El Dorado Hills, CA 


asc To Lake Tahoe 


Open to the public 


July 7—August 5, 2001 


11 am—9 pm, 7 days a week. Tickets not sold after 8 pm. 


General Admission: $9.00 


Shriners Hospitals for Children Northern California 
will receive a portion of the proceeds. 


Call 1-800-786-7375 or visit www.sunset.com for more 
information and confirmation of hours and dates. 





















































at ; e ‘i 
makes a julep 
the coolest 


sip of all. 








Parsley, sage, rosemary, and thyme might have inspired a catchy tune, but mint evokes visions of 


riches. As herbs go, it consorts with better-heeled companions than most—bourbon and sugar in 


frosty silver glasses on hot derby days, bittersweet chocolate over plump scoops of Italian gelato. 


But just as mint can cover more territory than you’d expect in your garden, it can reach far beyond 


predictable flavor matches in your kitchen. We’ve freshly minted a few other culinary couples— 


lobster and mango, scallops and peas, lamb and parmesan cheese—for entrées rich in fresh flavor. 


By Paula Freschet ¢ Photographs by James Carrier ¢ Food styling by Karen Shinto 


Classic Mint Julep 


PREP TIME: About 5 minutes 
MAKES: I serving 


1 lemon, rinsed 
About 2 teaspoons sugar 


5 fresh mint sprigs (3 to 5 
in.), rinsed and drained 


About 1/2 cups crushed 
or shaved ice 


vs cup bourbon 


About 2 tablespoons 
club soda 


1. With a vegetable peeler or a 
sharp knife, pare a 2-inch strip 
of peel (yellow part only) from 
the lemon, then cut into long, 
thin shreds. Cut lemon in half 
and rub 1 cut side on the rim of 
a glass (10 to 12 oz.) to 
moisten; save lemon for other 
uses. Pour 2 teaspoons sugar 
on a small plate and dip moist glass rim in it to 
coat evenly, then pour sugar into glass. 


2. Add 4 mint sprigs to glass. With a wood 
spoon, crush mint sprigs with sugar to bruise 
the leaves and release the herb’s flavor. Fill glass 
with ice. Add bourbon, then fill to rim with club 
soda. Let stand until glass is frosty, about 2 
minutes. Garnish with lemon peel and 
remaining mint sprig. Sip julep through a straw, 
adding more sugar to taste. 


Per serving: 182 cal., 1% (1.8 cal.) from fat; 0.8 g 
protein; 0.2 g fat (0 g sat.); 11 g carbo (1.6 g fiber); 
14 mg sodium; 0 mg chol. 


Seared Scallops in Mint Broth with 
Peas and Roasted Tomatoes 


PREP AND COOK TIME: About 1% hours 


Notes: Assembling this dish is easy if you han- 
dle the steps in this order: While the tomatoes 
roast, purée the broth mixture, but for best 
color, don’t heat it until you brown the scal- 
lops. As soon as the scallops are cooked, start 
the wirle sauce in the frying pan, then fill the 
bowls as it cooks. 


MAKEs: 4 servings 





Roasted tomatoes and seared scallops bask in a mint green broth. 


4 Roma tomatoes (3 to 4 oz. each) 
Salt, pepper, and sugar 


1 cup firmly packed fresh mint leaves, 
rinsed and drained 


1 tablespoon olive oil 
2% cups fat-skimmed chicken broth 
2 cups frozen petite peas, thawed 
Fresh mint sprigs, rinsed and drained 
1 pound scallops (each 11 to 2 in. wide) 
1 tablespoon butter or margarine 
“4 cup dry white wine 
1. Rinse tomatoes, cut in half lengthwise, and 
place, cut sides up, in a 9-inch-wide pan. 
Sprinkle lightly with salt, pepper, and sugar. 
Finely chop enough of the mint leaves to make 2 
tablespoons; mix with 2 tablespoon olive oil. 
Pat mixture onto cut sides of tomatoes. Drizzle 
evenly with remaining 2 tablespoon oil. Bake in 
a 400° regular or convection oven until browned 


on top, about 1 hour. (If pan juices begin to 
blacken, add a few tablespoons water to pan.) 


2. Meanwhile, measure 2 cups broth. In a 
blender or food processor, whirl peas, remaining 
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mint leaves, and as much of the broth 
as needed to process until very smooth. 
Pour into a 2- to 3-quart pan and add 
remainder of the 2 cups broth. 


3. Rinse and drain scallops; pat dry. 
Sprinkle lightly with salt and pepper. 
Set a 10- to 12-inch nonstick frying pan 
over medium-high heat and add butter; 
when it’s just beginning to turn brown, 
lay scallops, flat side down, in pan. 
Cook until well browned, about 2 
minutes; turn to brown other sides 
well, and cook until scallops are 
opaque but still moist-looking in 
center (cut to test), 2 to 3 minutes 
longer. Meanwhile, bring pea-mint 
broth to a simmer over high heat, 
about 4 minutes. Transfer scallops 
equally to wide, shallow soup bowls. 

4. Add remaining '4 cup broth and the 
wine to frying pan; turn heat to high 
and stir often to free browned bits until 
reduced to about “3 cup, 2 to 4 minutes. 


5. Set 2 tomato halves on scallops in 
each bowl, pour hot pea-mint broth 
equally around scallops. Drizzle wine 
sauce Over tomatoes, and garnish 
bowls with mint sprigs. 

25% (75 cal.) from fat; 
31 g protein; 8.3 g fat (2.6 g sat.); 24 g carbo 


Per serving: 297 cal., 


(11 g fiber); 408 mg sodium; 45 mg chol. 


Parmesan-Herb Lamb Chops 
with Mint Aioli 


PREP AND COOK TIME: 25 to 30 minutes 


Notes: Panko, the coarse dried bread 
crumbs that give these lamb chops a 
crunchy coating, are sold in Japanese 
food markets and in the Asian food 
sections of well-stocked supermarkets. 
Stored airtight, they keep for months. 
MAKES: 4 servings 


2 tablespoons white wine vinegar 


1 teaspoon Dijon mustard 


lL clove garlic, peeled and minced 
or pressed 


i teaspoon coarse-ground pepper 


i cup panko (see notes) or other 
fine dried bread crumbs 


12 tablespoons grated parmesan 
cheese 
2 tablespoons chopped fresh mint 


leaves 


8 lamb rib chops (each about 
¥4 in. thick, 2 Ib. total) 


2 tablespoons melted butter or 
margarine 


Mint aioli (recipe follows) 


Salt 
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Mint goes into a crunchy coating for lamb chops, in a classic flavor pairing. 


1.In a shallow bowl, mix vinegar, 
mustard, garlic, and pepper. In another 
shallow bowl, stir together panko, 
cheese, and mint. 

2. Trim excess fat from lamb and 
discard. Rinse chops and pat dry. One 
at a time, turn chops in vinegar mixture 
to coat well; lift out and press firmly in 
panko mixture, turning to coat all 
sides. Place chops slightly apart in a 
lightly oiled 10- by 15-inch pan; drizzle 
evenly with butter. 


3. Bake in a 500° regular or convection 
oven until coating is browned and 
meat is medium-rare (pink) in center 
of thickest part (cut to test), 10 to 14 
minutes, turning once after 5 minutes. 
Serve with mint aioli and season to 
taste with salt. 


Per serving: 300 cal., 54% (162 cal.) from fat; 
23 g protein; 18 g fat (7.8 g sat.); 8.4 g carbo 
(0.6 g fiber); 221 mg sodium; 87 mg chol. 


Mint aioli. In a small bowl, mix '2 cup 
mayonnaise, 2 tablespoons finely 
chopped fresh mint leaves, 1 
tablespoon minced garlic, and 1% 
teaspoons white wine vinegar. Add 
salt to taste. If making up to 1 day 
ahead, cover and chill. Makes '2 cup. 


Per tablespoon: 101 cal., 98% (99 cal.) from 
0.3 g protein; 11 g fat (1.6 g sat.); 0.9 g carb 
(0.1 g fiber); 79 mg sodium; 8.1 mg chol. 


| 
Mango-Mint Lobster Rolls} 


PREP AND COOK TIME: 45 to 50 minut; 


NoTEs: Edible rice paper wrappers 4 


sold in Asian food markets and sor} 
well-stocked supermarkets. To make). 
dazzling main-dish salad, eliminate t)))) 
rice paper and increase salad mix tc 
cups. Mound the salad mix on plate 
top with lobster, mango, onion, mit 
and cucumbers, then drizzle with t) 
mint-lime dipping sauce. 


MAKES: 4 servings 


1 spiny or rock lobster tail 
(about 12 oz.), thawed if frozen 


1 firm-ripe mango (about 1 Ib.) | 


1 piece English cucumber 
(5 in. long, 6 oz.), rinsed 


Ys; cup slivered red onion 


5 cup fresh mint leaves, 
rinsed and drained 


12 rounds edible rice paper | 
wrappers (also called dried egg | 
roll or dried spring roll wrapper: 
about 8 in.) | 


: 


a 
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SANTA FE CHICKEN PILAF eS a rr 


= | ae 
pkg NEAR EAST Rice Pilaf Mix 1. Prepare Near East rice according to Couscous 
Can (14-1/2 02.) fat-free chicken broth _— package directions, using chicken broth 
teaspoon cumin instead of water. Add cumin with contents 
cup canned seasoned diced tomatoes of spice sack. 
2cups cooked chicken strips, cut in 2. Stir remaining 5 ingredients into rice 
1-inch chunks, heated é mixture. Top with cheddar cheese, if desired. 
*h/2 cup fresh tomato, chopped 6 servings (1 cup each) 
can (8-3/4 0z.) whole kernel corn Prep Time: AG 
Bp canned black beans, Cook Time: 20 minutes 
drained, rinsed 


More great recipes at www.neareast.com NEAR EAST. A recipe for change’ 








Sweet mango, mint, and lobster are wrapped with cucumber in delicate rice paper. 


3 cups salad mix (about 3 o0z.), 
rinsed and crisped 


Mint-lime dipping sauce 
(recipe follows) 


1. Ina 4- to 5-quart pan over high heat, 
bring about 2 quarts water to a boil. 
Add _ lobster; when boil resumes, 
reduce heat and simmer until meat is 
opaque but still moist-looking in 
center of thickest part (cut to test), 
about 10 minutes. Drain lobster, then 
immerse in ice water until cool to 
touch, about 5 minutes; drain again. 

2. Meanwhile, cut pit and peel from 
mango and discard; cut fruit into 
small chunks. Cut cucumber length- 
wise into thin slices; stack slices and 
cut stack lengthwise to make *s-inch- 
wide sticks. 

3. With scissors, snip underside of 
lobster shell free from back shell and 
lift off. Pull out lobster tail; discard 
shell. If vein is present, pull out and 
discard. Coarsely chop meat and put 
into a bowl. Add mango, onion, and 
mint; mix gently. 

4. Shape 2 rolls at a time: Immerse 1 
rice paper round in a large bowl of hot 
tap water, lift out, drain briefly, and lay 
on a counter. Let stand until paper is 
soft and pliable, about 30 seconds. 
Repeat to moisten another rice paper 
round and lay on counter. 

5. Working quickly, spoon about “12 of 
the filling down the center of each 
wrapper, leaving 1 inch of the wrapper 
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bare at both ends. Lay “12 of the 
cucumber sticks parallel to the filling 
and mound '2 cup salad mix on top. 


6. Fold the 1-inch ends of each wrapper 
over filling, then, holding filling in 
place with your fingers, roll wrapper 
snugly around it. Press wrapper edges 
to seal; if edges are too dry to stick, 
moisten with a little more hot water. Set 
each roll, seam down, on a platter and 
cover airtight with plastic wrap. 

7. Repeat steps 4 through 6 to fill re- 
maining rice paper wrappers (replace 
water in bowl as needed to keep hot). 


8. If making rolls up to 3 hours ahead, 
chill. Uncover rolls and cut each in 
half diagonally; if desired, stand rolls 
upright, cut ends up. Dip into mint- 
lime sauce to eat. 


Per serving: 293 cal., 2% (4.5 cal.) from fat; 
14 g protein; 0.5 g fat (0.1 g sat.); 59 g carbo 
(3.2 g fiber); 184 mg sodium; 32 mg chol. 


Mint-lime dipping sauce. In a small 
bowl, mix 4 cup lime juice; 4 cup 
seasoned rice vinegar; 2 tablespoons 
finely chopped fresh mint leaves; '2 to 
1 rinsed fresh red or green jalapeno 
chili (1-oz. size), minced; and 1 
tablespoon each Asian fish sauce 
(nuoc mam or nam pla), minced 
shallot, and minced garlic. If making 
up to 1 day ahead, cover and chill. 
Makes * cup. 


Per tablespoon: 12 cal., 15% (1.8 cal.) from fat; 
0.4 g protein; 0.2 g fat (0 g sat.); 2.4 g carbo 
(0.1 g fiber); 180 mg sodium; 0 mg chol. 





























Mint Gelato with Bitterswe 
Chocolate Sauce 


PREP AND COOK TIME: About 1 hou 


NOTES: Garnish servings with 
mint sprigs if desired. 


MAKES: About 1 quart; 4 to 6 se 


3 cups milk 
¥4 cup sugar 
¥2 cup chopped fresh mint leave: 


1 thin strip lemon peel (about 
2 in., yellow part only) 

1 piece vanilla bean (2 to 3 in.), 
slit open lengthwise, or 
1 teaspoon vanilla 

6 large egg yolks 


ounces bittersweet or semiswe 
chocolate, finely chopped 


rN 


¥2 cup whipping cream or 
half-and-half (light cream) 


1. In a 3- to 4-quart pan, combine 
sugar, chopped mint, lemon peel, 4 
vanilla bean (if using extract, add 
step 3). Stir over medium heat j 
until sugar is dissolved, 1 to 2 minu 


2. In a bowl, beat egg yolks to bler 
Whisk in warm milk mixture; re 
to pan. Stir over medium-low he 
scraping pan with a spatula, until 
tard coats the back of a spoon in a tl 
layer, 10 to 12 minutes (don’t boil). 


3. Pour mixture through a fine strait 
into a large bowl; discard lemon p 
and mint. Rinse vanilla bean, let ¢ 
and reserve for other uses (if usi 
vanilla extract, stir into strained c 
tard). Nest bowl in ice water and ¢ 
mixture often until cold, 20 to 
minutes. Or cover and chill until co 
at least 2 hours, or up to 2 days. 


4. Meanwhile, in a microwave-safe cc 
tainer, combine chocolate and crea! 
Heat in a microwave oven at full pow 
(100%), stirring every 30 seconds, ur 
chocolate is soft, about 1/2 minu 
total. Stir until smooth. 


5. Pour custard mixture into an 4 
cream maker (1-qt. or larger capacit 
Freeze according to manufacture 
directions until mixture is firm enou, 
to scoop, dasher is hard to turn, 
machine stops, 25 to 30 minutes. 


6. Scoop softly frozen gelato in 
bowls, or for firmer gelato, freeze 
least 1/2 hours or up to-1 week. Spot 
chocolate sauce over gelato (if desire 
warm sauce in microwave oven at fi 
power for 30 seconds, then stir). 


Per serving: 385 cal., 51% (198 cal.) from fai 
8.7 g protein; 22 g fat (11 g sat.); 42 g carbeiie 
(0.7 g fiber); 75 mg sodium; 252 mg chol. 4 
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Open the bag.»Fantastic. Roasted Garlic Caesar sliced 
almonds. One of 6 great flavors in your produce section. 
No cooking. No fuss. Your taste buds will surrender. 







©2001 Paramount Farms. SUNKIST® is a registered trademark of Sunkist Growers, Inc., U.S.A. ; ik A ae 
Almond Accents™ is a trademark of Paramount Growers Cooperative, Inc. f 
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In Old World Italian delicatessens, Primo Taglio means TAG LIO. 
“first cut” and is reserved for the finest cuts of meat. Inspired by | : 


this rich culinary heritage comes a super premium line of hand- 
trimmed deli meats and perfectly aged cheeses. First cut quality 


that’s second to none. Try Safeway SELECT Primo Taglio for EXCLUSIVELY AT THE SAFEWAY COMPANIES 


vourself. Offered exclusively at the deli. SAFEWAY, VONS, PAVILIONS, DOMINICK’S 





















Jerry Anne Di Vecchio 


ts throughout the West. 


Blue Corn Pancakes 


EP AND COOK TIME: 15 to 20 minutes 


Tes: Serve these pancakes with but- 
and warm maple syrup. 


KES: 6 pancakes; 6 servings 
1 cup all-purpose flour 

1 cup blue cornmeal 

Ys teaspoons baking powder 
4 teaspoon baking soda 

Y2 teaspoons sugar 


¥2 teaspoon salt 


ood geuide 


Arizona and New Mexico, corn is grown in 
y colors, including red, white, and blue. 
blue variety, finely ground into meal, is a 
iquitous ingredient in Southwest native 
. Blue cornmeal is put to work in tortillas 
chips, plus a host of other intriguing, 
-known dishes, such as Hopi paper bread. 
ith its pleasant parched flavor and slightly 
nchy texture, blue cornmeal has also 
ined popularity in recent years in everyday 
n-native foods like pancakes and waffles. 
ar Santa Fe, where I often visit for the cul- 
contrasts of opera and rodeo, I came 
s these thick, platter-size blue cornmeal 
cakes, as light and tender as any I’ve 
n. You can find blue cornmeal in natural- 
stores and most well-stocked supermar- 


1 large egg 
1’2 cups buttermilk 


Butter or salad oil 


1. In a large bowl, mix flour, blue 
cornmeal, baking powder, baking soda, 
sugar, and salt. 


2. Add egg and buttermilk. Whisk until 
batter is well moistened and there are 
no lumps. 


3. Place a nonstick griddle or a 10- to 
12-inch nonstick frying pan over 
medium heat (350°). When griddle 
is hot, adjust heat to maintain 
temperature; coat griddle lightly with 


Recycled, refurbished, and refueled 


® According to the Barbecue Industry Association, 85 percent of households in this country have barbecues, and 60 percent of 
them are fueled by propane gas. But not only do propane gas tanks need refilling now and then at qualified service facilities, they 
also tend to get rusty and worn out by the elements. Blue Rhino now offers a fresh solution to both problems. At any of its 26,000 
locations nationwide (including major home-supply chains like Home Depot and Orchard Supply Hardware), you can swap your 
empty, worn, even old gas tank for a full, clean, refurbished, safety-inspected one, for just $2 to $3 more than a standard refill costs. 
What's more, Blue Rhino tanks have a simple label device that shows when they contain less than enough fuel for two hours of 
grilling (the absence of an indicator is known to lead to major crises, when the flames die out under half-cooked steaks). To locate a 
Blue Rhino tank exchange near you, go to www.bluerhino.com and enter your zip code, or call (800) 258-7466. Be sure to specify 
whether you need a threaded or quick-coupling valve (gas grills vary). 


ah a? 


butter and spoon batter in '/2-cup 
portions onto it. Cook until pancakes 
are browned on the bottom and 
edges begin to look dry, about 2 
minutes; turn with a wide spatula and 
brown other sides, 12 to 2 minutes 
longer. 


4. Serve pancakes as cooked, or 
arrange in a single layer on 1 or 2 
baking sheets (12 by 15 in. each) and 
keep warm in a 150° oven up to 15 
minutes. 


Per serving: 213 cal., 14% (29 cal.) from fat; 


7.2 g protein; 3.2 g fat (1.5 g sat.); 38 g carbo 
(1.8 g fiber); 541 mg sodium; 41 mg chol. 
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JAMES CARRIER; FOOD STYLING: BASIL FRIEDMAN 
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food guide 


Surefire success with chicken 


# Ask a food professional what he or she cooks at home to elicit rave reviews, and the 
answer is both predictable and surprising—rarely is the recipe complicated, although 
it may have professional flair. Christine Keff, chef-owner of Seattle’s Flying Fish and 
Fandango restaurants, confirms these patterns with her favorite home recipe for 
chicken thighs. She applies her Flying Fish know-how to Southeast Asian ingredients 
(all of which are readily available in the supermarket), marinating the meat and making 
a chili glaze well ahead of time. The thighs, boned so they soak up more flavor from 
the coconut marinade and cook more quickly, sizzle away on the grill at the last 
minute, then are finished off with the tangy, sticky glaze. 
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Ginger-marinated chicken thighs are set off by a sweet- 


and-sour glaze—chef-inspired simple home cooking. 


Sticky Coconut 
Chicken 
PREP AND COOK TIME: About 


30 minutes, plus at least 1 
hour to marinate 


MAKES: 6 to 8 servings 


6 to 8 boned, skinned 
chicken thighs (1% 
to 1% lb. total) 

i cup canned coconut 
milk (stir before 
measuring) 

1 tablespoon minced 
fresh ginger 
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1 teaspoon fresh- 
ground pepper 


1 teaspoon hot 
chili flakes 


Chili glaze 
(recipe follows) 


4 or 5 green onions, 
ends trimmed, cut 
lengthwise into thin 
slivers (including 
tops) 


1. Rinse chicken and pat 
dry. In a large bowl, mix co- 
conut milk, ginger, pepper, 


and hot chili flakes. Add 
chicken and mix; cover 
airtight and chill at least 1 
hour or up to 1 day. 


2. Lift chicken from bowl, 
reserving marinade; pull 
thighs open and lay flat on 
a lightly oiled barbecue 
grill over a solid bed of hot 
coals or high heat on a gas 
grill (you can hold your 
hand at grill level only 2 to 
3 seconds); close lid on gas 
grill. Cook, turning thighs 
as needed to brown on 
both sides, until meat is no 
longer pink in center of 
thickest part (Cut to test), 
10 to 12 minutes, basting 
frequently with remaining 
marinade (use it all). 


3. Transfer thighs to a 
warm platter and pour the 
chili glaze evenly over 
meat; garnish platter with 
green onions. 


Per serving: 147 cal., 48% 

(71 cal.) from fat; 17 g protein; 
7.9 g fat (4.9 g sat.); 1.5 g carbo 
(0.3 g fiber); 77 mg sodium, 

71 mg chol. 


Chili glaze. In a 2- to 3- 
quart pan, combine *4 cup 
rice vinegar, '/2 cup sugar, 
3 tablespoons soy sauce, 
and 1 teaspoon hot chili 
flakes. Bring to a boil over 
high heat and cook until 
mixture is reduced to 2 
cup, 8 to 10 minutes. Use 
hot. If making glaze up 
to 1 week ahead, cover 
and chill; reheat before 
serving. Makes '2 cup. 


Per tablespoon: 53 cal., 0% 

(0 cal.) from fat; 0.4 g protein; 
0 g fat; 0.4 g carbo (0.1 g fiber); 
386 mg sodium; 0 mg chol. 


e-mail springhillcheese@ 




















Larry Peter's 
holy cow 


w No breed of cow has a 
more ardent proponent tha 
the Jersey does in Larry Pe 
ter. Jerseys fell out of favor, | 
he says, because they don | 
produce as much milk as 
Holsteins. But the milk the } 
gentle brown cows do give | 
is proportionately higher in | 
butterfat and protein. In 
Peter’s opinion, it’s ideal for 
making cheeses, which he 
does at Spring Hill Farm in — 
Petaluma, California. 
Peter’s cheeses range 
from fresh and delicate to 
complex and developed, in- 
cluding cheddars, jacks, 
and several proprietary cre- 
ations: Breeze, similar to bu’ 
slightly firmer than a white- 
coated brie; a soft Italian | 
much like teleme; golden, 
buttery Giana, similar to 
Italy's taleggio; and pale yel- 
low, smooth, mild Old Wo 
Portuguese, like a cheese 
Peter grew up with. Spring 
Hill Jersey Cheeses are solo 
in natural-food stores, such 
as Whole Foods, and in 
other specialty food and 
cheese shops in the West. — 
They can also be ordered 
from Spring Hill Jersey 
Cheese, 4235 Spring Hill | 
Rd., Petaluma, CA 94952; | 
call (707) 762-3446 or 


7 


yahoo.com. 
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Stuck 
inside 
doing 
the 
vegetables. 


For a complete, no-fuss meal on the gnill, 
use Reynolds’ Hot Bags’ Foil Bags. 


All American Chicken 
and Vegetable Dinner 


— 


Reynolds® Hot Bags® Foil Bag, large size 


1/4 


—_ 


1/2 


—" 


cup water 

tablespoon flour 

cup grated Parmesan cheese 
teaspoons garlic salt 
teaspoon paprika 

teaspoon pepper (optional) 





9 bone-in, skinless chicken pieces 

3 ears fresh corn-on-the-cob, halved 
1/2 |b. fresh green beans, cut in pieces 
onion, cut in eighths 


—_ 


PREHEAT grill to medium-high or oven to 450°F. PLACE foil bag in a 1-inch 
deep pan. MIX water and flour; add to bag. Mix cheese and spices; sprinkle 
half over chicken. Place in bag in an even layer. Mix vegetables with remain- 
ing spice mixture; arrange on top of chicken. TO SEAL, double fold open end 
of bag. TO COOK, slide bag onto grill or leave in pan and place in oven. GRILL 
30 to 35 minutes in covered grill OR BAKE 55 to 60 minutes in oven. USE 
OVEN MITTS and a knife to cut open bag. Fold back top for steam to escape. 
Makes 5 to 6 servings. 


More recipes on reynoldskitchens.com 
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A plum-sweet tart 


# Heat makes a delicious impact on any red or purple. 
plum. The skin blossoms with floral aromatics and devel- 
ops a significant tang that seeps into the fruit as it softens 
while cooking. And when plum slices are neatly arranged 
on a thin layer of quickly prepared, firm-textured cake 
batter, they settle in as they bake, each pale to rosy fruit 
segment framed by a dark rim. The result is a simply beau- 
tiful summer dessert. 


Plum Portrait Tart 


PREP AND COOK TIME: 1'% hours 


NOTES: Top dessert wedges with slightly sweetened whipped 
cream, creme fraiche or sour cream, or vanilla ice cream. 


MAKES: 8 to 10 servings 





About '2 cup (4 lb.) butter or margarine 


2, cup plus 2 tablespoons granulated sugar stir to mix, then beat on high speed to blend. 


2. Butter and flour an 11- to 11'%2-inch tart pan wi 
/2 teaspoon almond extract removable bottom. Scrape batter into pan and spread le 
4 teaspoon salt 3. Rinse plums, cut in half, and pit; cut fruit into Y4-inch-thi 
slices. Overlap all the slices on batter; sprinkle v 
remaining 2 tablespoons granulated sugar. 


4. Bake on the middle rack of a 375° regular or convec it 
1 to 1% pounds firm-ripe red- or purple-skinned plums —_ oven until batter that pops up around fruit is lightly brov 

1 to 2 tablespoons powdered sugar and tart begins to pull away from pan sides, 35 to 
minutes. Let cool about 10 minutes. Dust with powde 
sugar (on the cut fruit, the sugar melts quickly). 


1 teaspoon grated orange peel 


3 large eggs 


i 


About 1 cup all-purpose flour 


1. Cut “2 cup butter into small pieces and put in a bowl. 
Add 2 cup granulated sugar and stir to combine, then beat es . ; 
with a mixer on high speed until well blended, about 2. >- Remove pan rim (if tart sticks, use a small knife to relez 
minutes. Add orange peel, almond extract, salt, and _ it from the rim) and set on a plate. Serve hot, warm, or co@ 


eggs. Stir to mix, then beat on high speed until well Per serving: 231 cal., 43% (99 cal.) from fat; 3.7 g protein; 11 g fat 
blended and smooth, 3 to 4 minutes. Add 1 cup flour and (6.5 g sat.); 29 g carbo (1.2 g fiber); 174 mg sodium; 90 mg chol. 


|. a 


Here’s the rub Chipotle-Pepper Rub 


4 


; PREP AND COOK TIME: About 5 minutes f= 
# With all due respect to Shakespeare, “the rub” repre- — oyes: If making up to 1 week ahead, store airtight at i 
sents more than irony. In culinary terms, it’s a season- room temperature. ff 
ing mix like the one used at Tony’s Meats & Specialty | Makes: About % cup, enough for a 4- to 5- pound beef roast # 


Foods in Littleton, Colorado. Mick Rosacci, who over- q 
: ; z Ss dried chipotle chilies (each about 2 in. long) 
sees the flavorful preparations at his family’s two pre- 


‘ 


mium stores, recommends rubbing tablespo00s Oe Ee 


3 
2 
it onto a beef roast or steaks, 1 tablespoon pink peppercorns am) 
1 
1 


4 
| 


tablespoon coarse salt, such as sea salt or kosher salt | 







then barbecuing or oven- 


roasting them. tablespoon cumin seed ; : \ 





n 
Heat chipotles in a microwave oven at full power (100%) | he 
until they puff and smell slightly toasted, 15 to 50 M 
seconds. Trim and discard stems. Slit chilies open; discard 


. seeds and veins. Coarsely chop chilies. In a food 
processor or spice grinder, combine chilies, black) i 
peppercorns, pink peppercorns, salt, and cumin seed. BH 
Whirl until finely ground. p 


Per teaspoon: 5.5 cal., 33% (1.8 cal.) from fat; 0.2 g protein; 0.2 g fat | 
(0 gsat.); 1.1 g carbo (0.4 g fiber); 277 mg sodium; 0 mg chol. # ft 
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The Wine Guide 


Salad 
solutions 


= Remember the old chest- 
nut “white wine with fish; 
red wine with meat”? Be- 
sides being too dogmatic, 
that so-called rule implies 
that wine is meant for only 
fish and meat. But what 
about vegetables? What about 
bountiful salads? 

As I scanned the recipes for 

main-course classics (page 
118), I started thinking about 
how, after pairing salads and 
wine for almost 20 years, I 
not only choose wines I’ve 
discovered work well, but I 
also instinctively tweak my 
salad ingredients to maximize 
the match. Here’s what I’ve 
found on both sides of the equation. 
* With green salads, think “green” 
wines. The wine with just about the 
greenest flavors in the world is Sauvi- 
gnon Blanc (also called Fumé Blanc), 
which has a sassy, bold, 


By Karen MacNeil-Fife 





* You can improve the wine compat- 


ibility of any salad by adding or in- 
creasing protein (meat, seafood, 
eggs, and cheese). That’s why a Cobb 
salad, with its roast chicken, bacon, 


eggs, and blue cheese, 


herbal tilt. For a lighter 


green note, go with 
Pinot Grigio. 

* High-acid salad ingre- 
(goat 
tomatoes, citrus fruits) 


dients cheese, 
pair best with high-acid 
like 
Blanc, Riesling, sparkling 


wines Sauvignon 
wines, and Champagne. 
* Salty and pungent in- 
gredients like anchovies 
present fewer partner- 
ing problems than you’d 
expect, as long as the 


SUNSET’S STEAL 
OF THE MONTH 


Columbia Winery 
Cellarmaster’s Ries- 
ling 2000 (Columbia 
Valley), $8. One of 
Washington State’s best- 
kept secrets is its Rieslings, 
virtually all of which qualify 
as steals. This one’s all 
apricots, honey, and citrus, 
with a faint echo of sweet- 
ness (just waiting for a 
salad with some spice). 

— KAREN MAcNEIL-FIFE 


works effortlessly with 
many wines, especially 
those in the fruity, low- 
tannin range, like a 
Beaujolais. 

* Certain “bridge” in- 
gredients can connect 
the flavors in a salad 
with those in a wine. My 
favorites are roasted 
nuts (especially hazel- 
nuts and walnuts), avo- 


cados, aged gouda or 


dry jack cheese, and 


mayonnaise. 


wine is very fruity and possibly even a 
tad sweet to offset the saltiness. With 
a classic Caesar, for example, one of 
the best choices is a California or 
Washington State Riesling. Chinese 
chicken salad needs a fruity wine as a 
counterpoint to its soy sauce. 
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* There are also bridge techniques— 
adding grilled vegetables rather than 
uncooked ones, and roasted garlic 
instead of raw. 

* Since bold vinegars make wines 
taste harsh, use softer vinegars in 
dressings. Balsamic is the softest of 


































SALAD GREATS 


ost good wines for salac 
‘Thave two things in com- 
mon: They’re not very oaky 
(which eliminates most Chard 
nays), and they’re not very tat 
(which takes care of many M 
lots and Cabernet Sauvignon: 
Here are some of my favorites 


« Delamotte Brut nonvin: 
tage (Champagne), $30. 
Cold Champagne on a warm. 
summer night turns a salad in| 
a feast. Delamotte has all the 
nesse, balance, and personal 
you could hope for. 
» Chateau Carbonnieux | 
Bordeaux Blanc 1998 | 
(Pessac-Leognan, Franc 
$28. This wine isn’t cheap, bul 
it's sensational with salads. Mir 
ally and sharp, with pinpoint fre 
ness, it has a shower of lemnon| 
drops, hints of honey, and a wonderful — 
touch of pear. i | 


= Chateau Souverain Sauvigno 1 
Blanc 1999 (Alexander Valley, Ci 
$12. With wonderful aromas and flavol 
reminiscent of snow peas, grass, herbs 
and green figs, this Sauvignon is as zes 
and crisp as a salad itself. : 


=Zenato Pinot Grigio 2000 
(Veneto, Italy), $10. Gertrude Stein’ 
infamous quip about Oakland, Californie 
(‘there is no there there”), could be ap- 
plied to many Pinot Grigios as well. Not 
this one. Floral and creamy, it’s laced ji 
light peach, almond, and herbal notes, 


JAMES CARRIER 


i 
all, but aged sherry vinegar is | 
fabulous. Or consider a substitute 
the vinegar (or at least part of it): 


best extra-virgin olive oil you can fi 
and afford. As European winema yi 
(many of whom also produce oli 
oil) have always known, supple, pe 
pery, citrusy olive oil is one of t 
greatest partners wine has ever had 


ange juice, lemon juice, or eve 
wine you plan to drink (if it’s w 
¢ Finally, dress salads with the 


| Let’s talk about 60-hour work weeks. 














Let's talk about only 48 hours to rec harge. 
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Sundial | i 





CHARDON NAY f Let's enjoy a glass of wine. Let’s have some fun. Let's drink responsibly. ik 
z CALIFORNIA Sundial is a registered trademark of Fetzer Vineyards. | | 
- 2000 ©2001 Fetzer Vineyards, Hopland, Mendocino Co., CA. | 


= ae www.fetzer.com 





The Quick Cook 


Entrées for meals in 380 minutes or less 


Savory 
skewers 


= In Turkey, fast food often 
comes in the form of 
kebabs—skewered meats 
cooked on the grill. Almost 
any meat will do, even 
those that are ground. And 
if you blend a bold-flavored 
ground meat, like beef, with 
a milder choice, like turkey 
(the bird, not the country), 
the result is a fresh balance 
in taste—lightness from 
one side, more character 
from the other. You can 
get the same effect by com- 
bining lamb and chicken. 
These 


meats, seasoned and mixed with 


blended ground 

bread crumbs to retain juiciness, 
stand well on their own. But they are 
equally agreeable when brushed and 
served with easy sauces made of 
tomato, fruit, or herbs. 


Turkey-Beef Kebabs 
PREP AND COOK TIME: About 20 minutes 
MAKES: 4 servings 
’2 pound ground lean turkey 


‘2 pound ground lean beef 


6 tablespoons fine dried bread 
crumbs 


iS] 


tablespoons minced onion 


1 large egg yolk 


About ‘4 teaspoon salt 


8 teaspoon pepper 
Sauce (optional; choices follow) 


1. In a bowl, mix turkey, beef, bread 
crumbs, onion, egg yolk, “4 teaspoon 
salt, and pepper. 

2. Divide meat mixture into 4 equal 
portions. Pat each portion around a 
metal skewer (flat ones are easiest to 
handle) to form a log 1 inch thick and 7 
to 8 inches long 

3. Lay skewers on a lightly oiled 
barbecue grill over a solid bed of hot 
coals or high heat on a gas grill (you 
can hold your hand at grill level only 2 
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By Andrew Baker 





Tangy apricot sauce tops a turkey-beef kebab. 


to 3 seconds); close lid on gas grill. 
Rotating skewers to brown meat 
evenly, cook until kebabs are no longer 
pink in center (cut to test), 7 to 10 
minutes. If desired, about 1 minute 
before meat is done, brush lightly with 
the sauce of your choice. 

Per serving: 247 cal., 47% (117 cal.) from fat; 
22 g protein; 13 g fat (4.4 g sat.); 7.9 g carbo 
(0.5 g fiber); 317 mg sodium; 130 mg chol. 


Chicken-Lamb Kebabs 
Follow directions for turkey-beef 
kebabs, preceding, but use ground 
chicken instead of turkey and ground 
lean lamb instead of beef. 

Per serving: 232 cal., 43% (99 cal.) from fat; 
23 g protein; 11 g fat (3.4 g sat.); 7.9 g carbo 
(0.5 g fiber); 313 mg sodium; 139 mg chol. 


Sauces 
Golden Apricot Sauce 

PREP AND COOK TIME: About 5 minutes 
NoTEs: If making up to 1 week ahead, 
cover and chill. 
MAKES: 1/2 cup 

’2 cup rice vinegar 
4 cup dried apricots 
3 tablespoons sugar 


1. In a microwave-safe bowl, combine 
vinegar, apricots, and sugar. Heat in a 
microwave oven at full power (100%) 
until vinegar is boiling, about 3 minutes. 
2. Pour mixture into a blender or food 
























processor and whirl v 
smooth. Scrape into a si 
bowl. Serve warm or coo 
Per tablespoon: 28 cal., 0% (0 
from fat; 0.1 g protein; 0 g fat; 
7.2 g carbo (0.3 g fiber); 0.4 
sodium; 0 mg chol. 


Orange-Ginger 
Catsup 


PREP AND COOK TIME: A 
5 minutes 


MAKEs: About 74 cup 


’ cup catsup 


'4 teaspoon grated orangé 
peel 


2 tablespoons orange j 


’2 teaspoon minced fresh) 
ginger 
“4 teaspoon fresh-ground | 
pepper 
1. In a microwave-safe bowl, comb} 
catsup, orange peel, orange jul 
ginger, and pepper. Cover loosely vj 
plastic wrap. | 
2. Heat in a microwave oven at © 
power (100%) until mixture is b] 
bling, stirring once or twice, abou) 


to serve. 
Per tablespoon: 18 cal., 5% (0.9 cal.) from | 
0.2 g protein; 0.1 g fat (0 g sat.); 4.6 g carb) 
(0.3 g fiber); 178 mg sodium; 0 mg chol. 


Herb Vinaigrette 


PREP TIME: About 5 minutes 


notes: If making up to 2 days ahe 
cover and chill. 


MAKES: About 6 tablespoons 
4 cup sherry vinegar 
1’ tablespoons olive oil 
1 tablespoon minced parsley 
1 teaspoon ground cumin 
’2 teaspoon dried oregano 
’2 teaspoon hot chili flakes 
Salt 
In a bowl, whisk together vinegar, ‘ 


parsley, cumin, oregano, and cl 
flakes. Add salt to taste. 

Per tablespoon: 34 cal., 94% (32 cal.) from 
0.1 g protein; 3.5 g fat (0.5 g sat.); 0.9 g car 
(0.1 g fiber); 1 mg sodium; 0 mg chol. 
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introducing Wisk° Dual Action Tablets with blue stain- -fighting 
Tzyines, So powerful, it’s as if dirt never happened at all. 








Kitchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 


Sweet and Sticky 
Oven-Barbecued 
Pork Back Ribs 


Mary Lou Nuffer, 
Orange, California 


hese ribs have been served 

for the annual luau fel- 
lowship dinner of Mary Lou 
Nuffer’s church for at least the 
last 30 years. She gives Evelyn 
Smith credit for the original 
recipe. Even though this is 
barbecue season, the ribs are 
easier to bake than grill 
because the sticky sauce is 
inclined to burn. 


PREP AND COOK TIME: About 1/2 
hours, plus 2 hours to marinate 


MAKES: 5 or 6 servings 

/4 Cup soy sauce 

4 Cup orange marmalade 

2 cup pineapple juice 

4 cup honey 

3 cloves garlic, peeled and 
minced or pressed 

2 tablespoons minced fresh 
ginger 
tablespoon lemon juice 

2 teaspoons chopped fresh 
rosemary leaves or crumbled 
dried rosemary 

; teaspoon pepper 


4 to 5 pounds pork back ribs, 
fat trimmed 


1. In a bowl, mix soy sauce, orange 
marmalade, pineapple juice, honey, 
garlic, ginger, lemon juice, rosemary, 
and pepper. 

2. Rinse ribs, pat dry, and place half in 
each of 2 plastic food bags (1-gal. size). 
Pour half the soy sauce mixture into 
each bag; seal bags, turn to coat ribs 
with marinade, and set in a large bowl. 
Chill at least 2 hours or up to 1 day, 
turning occasionally. 

3. Line a rimmed pan (11 by 17 in. or 
12 by 15 in.) with foil (the drippings 


char). Set a rack in pan. Lift ribs from 
marinade and arrange in a single layer, 
edges curving down, on rack. Pour 
marinade into a bowl. 

4. Bake ribs in a 350° regular or 


convection oven, basting with mari- 
nade every 20 minutes for the first 
hour, until meat is well browned and 
pulls easily from bones, about 1% 
hours total. Transfer ribs to a platter 
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Honey-sweet, ginger-laced glaze conquers restraint and 


decorum. Stack napkins high to manage the mess. 


and cut apart between bones. 

Per serving: 716 cal., 54% (389 cal.) from fat; 
38 g protein; 43 g fat (16 g sat.); 45 g carbo 
(0.2 g fiber); 2,219 mg sodium; 172 mg chol. 


Black Bean—Mango Salsa 


Tami J. Harmon, Yuma, Arizona 


es Harmon first tried this salsa on 
her honeymoon in Hawaii. When 
she asked for the recipe, the restaurant 
presented it to her with best wishes. 
Serve the salsa with tortilla chips; 
spooned over grilled fish such as 
swordfish, sea bass, or halibut; or 
simply as a salad. 


PREP TIME: About 15 minutes 
MAKES: About 4 cups 
1 can (15 oz.) black beans, 
rinsed and drained 
1 cup diced firm-ripe mango 
1 Roma tomato (about i lb.), 


rinsed, cored, and coarsely 
chopped 


/2 cup each diced orange and 
yellow bell pepper (or all 1 color) 


4 cup finely diced onion 


1 tablespoon minced fresh 
jalapeno chili 


1 tablespoon chopped 
fresh cilantro 

1 clove garlic, peeled 
and minced 





















2 tablespoons lime juice 
1 tablespoon red wine vin 
Salt and pepper 


In a bowl, mix beans, mat 
tomato, bell peppers, on 
jalapeno, cilantro, garlic, | 
juice, and vinegar. Add salt 
pepper to taste. Serve, or cé 
and chill up to 1 day. 
Per 4 cup: 26 cal., 6.9% (1.8 cal.) 
from fat; 1.2 g protein; 0.2 g fat jy 
(0 g sat.); 5.3 g carbo (1.1 g fiber! 
44 mg sodium; 0 mg chol. 


Roasted Vegetable§ 
Pasta Primavera | 


A. Ferber, Denver 


Aza A. Ferber fi 
it no challenge to cre 


pasta dishes to suit her tas 
This is one that rece 
rave reviews at a large fan 
gathering. 

PREP AND COOK TIME: Abou 
minutes 


MAKES: 4 servings 


2 tablespoons olive oil 


rinsed, stemmed, seeded, and § 
cut into *4-inch-wide strips 

1 onion ('% lb.), peeled and 
sliced 2 inch thick 

2 Roma tomatoes (% lb. each), ; 
rinsed and cut into quarters 

’2 pound green beans, rinsed, 
ends trimmed 

6 cloves garlic, peeled and 
cut into quarters 

’2 cup dried tomatoes (5 oz. tota} 
cut into “4-inch-wide strips 

2 tablespoons pine nuts 

9 ounces fresh linguine 


About */4 cup shredded 
parmesan cheese 


Salt 


1. In an 11- by 17-inch pan, mix) 
with bell pepper, onion, and fre 
tomatoes. | 
2. Bake in a 425° regular or convecti 
oven for 15 minutes. Add beans a) 
garlic, mix, and bake until tomatoes <f 
soft and well browned around edgi 


30 minutes longer. 
-anwhile, in a small bowl, pour 12 
soiling water over dried tomatoes. 
and, stirring occasionally, until 
oped toes are soft, about 20 minutes. 
so, in an 8- to 10-inch frying pan 
medium heat, shake pine nuts 
iently until pale gold, 1 to 2 
tes; pour from pan. 
hen vegetables are almost done, 
vine vie about 3 quarts water to a boil ina 
6-quart pan over high heat. 
en vegetables are done, add dried 
toes and their soaking liquid to 
‘Ban. Stir to release browned bits in 
sili(and keep mixture warm. At the 
Adds time, add the linguine to the 
"Ging water and cook until pasta is 
! fily tender to bite, 4 to 5 minutes. 
|G pasta and pour into roasting pan; 
'2sBwell, lifting with 2 forks. Add pine 
*Jand 2 cup cheese, mix, and spoon 
a into wide bowls. Add more 
se and salt to taste. 
prving: 507 cal., 27% (135 cal.) from fat; 
Veit rotein; 15 g fat (4.4 g sat.); 72 g carbo 
nver BBE): 343 mg sodium; 58 mg chol. 


«iF Southwest Grilled 
tert Shrimp Salad 


fe) Margaret Pache, Mesa, Arizona 


led 


€ juice 


ans, 
DErS, 


‘> complement the Southwest flavor 
orientation of this refreshing grilled 

np salad, Margaret Pache suggests a 

lish of chopped pecans. This may 

sound regional, but in fact, pecan 

luction flourishes in Arizona. 

| 

P AND COOK TIME: About 1 hour 

es: 4 main-dish servings 


i) } pound (16 to 20 per lb.) shelled, 
;>( | deveined shrimp, rinsed 


cup seasoned rice vinegar 
ei $e Cup tequila 
it’ § tablespoons orange-flavor 
sc § liqueur or orange juice 
tablespoons salad oil 
tablespoon minced fresh 
jalapeno chili 
yz, (0 


ps Top swordfish with colorful 














tropical salsa for a quick, 
spectacular entrée. 


1 clove garlic, peeled and 
minced or pressed 


“4 Cup minced green onions 
(including tops) 

¥2 teaspoon ground cumin 

Ye teaspoon cayenne 

1 orange (*4 lb.) 


2 firm-ripe avocados 
(about 1/2 Ib. each) 


2 quarts salad mix (1/2 lb.), 
rinsed and crisped 


Chili-orange dressing 
(recipe follows) 


Salt 


1.In a bowl, mix shrimp, vinegar, 
tequila, liqueur, oil, jalapeno, garlic, 
green onions, cumin, and cayenne. 
Cover and chill 30 minutes or up to 1 
day, mixing occasionally. 

2. Meanwhile, cut peel and white 
membrane from orange. Working over 
a bowl to catch juice, cut between fruit 
and inner membranes to release 
segments into bowl. Squeeze juice 
from membranes into bowl; discard 
membranes and peel. 

3. Pit, peel, and slice avocados; add to 
oranges and mix gently. 

4. Drain shrimp, reserving marinade. 
Thread shrimp onto flat metal skewers. 
Lay skewered shrimp on a barbecue 
grill over very hot coals or very high 
heat on a gas grill (you can hold your 
hand at grill level only 1 to 2 seconds); 
close lid on gas grill. Cook shrimp, 
turning once and brushing frequently 
with marinade for the first 2 to 3 
minutes, until bright pink and opaque 
but still moist-looking in center of 
thickest part (cut to test), 4 to 5 
minutes total. 

5. Mound salad mix equally on dinner 
plates. Push hot shrimp from skewers. 
Arrange shrimp, orange segments, and 
avocados equally on salad mix; moisten 
equally with chili-orange dressing, and 
add salt to taste. 

Per serving: 436 cal., 56% (243 cal.) from fat; 
26 g protein; 27 g fat (3.9 g sat.); 24 g carbo 
(3.9 g fiber); 641 mg sodium; 173 mg chol. 


Chili-orange dressing. In a small 
bowl, mix '% cup seasoned rice 
vinegar, 2 tablespoons each salad oil 
and orange juice, 2 teaspoons minced 


SHARE A RECIPE 


fresh jalapeno chili, and 1 clove 
garlic, minced. Makes 2 cup. 

Per tablespoon: 39 cal., 79% (31 cal.) from fat; 
0.1 g protein; 3.4 g fat (0.4 g sat.); 2.1 g carbo 
(0 g fiber); 149 mg sodium; 0 mg chol. 


Apricots with Brandy, 


Lemon, and Honey 
Kathleen Moretto, Stockton, California 


hen a friend dropped by with a 

box of ripe apricots on a very hot 
day, Kathleen Moretto ruled out 
turning the fruit into pies or jams in 
favor of a cooler cooking medium: her 
microwave oven. She plumped the 
apricots with brandy, lemon, and 
honey, then spooned the luxurious 
mixture over ice cream to make an 
ideal summer dessert. 


PREP AND COOK TIME: 15 to 20 minutes 
MAKES: 4 or 5 servings 


8 to 10 ripe apricots (about 1 lb. 
total), rinsed, drained, halved, 
and pitted 


Y% cup golden raisins 

’2 cup firmly packed brown sugar 
VY, cup brandy 

2 tablespoons lemon juice 

2 tablespoons honey 


1 tablespoon butter or margarine, 
cut into small pieces 


About 1 quart vanilla ice cream 


1. Place apricots, cut side up, in a 
microwave-safe 9- or 10-inch pie pan 
or shallow round casserole. Sprinkle 
apricots with raisins and brown sugar. 
2.In a 2-cup glass measure, combine 
brandy, lemon juice, honey, and butter. 
Heat in a microwave oven on full 
power (100%) until butter is melted, 
about 30 seconds. Stir and pour evenly 
over apricots. 

3. Cover apricots and heat in a 
microwave oven at full power until 
juices are bubbling and fruit is hot, 
about 5 minutes; let stand about 5 
minutes. 

4. Meanwhile, scoop the ice cream 
into bowls. Ladle fruit and juices over 
ice cream. 

Per serving: 434 cal., 29% (126 cal.) from fat; 
5.2 g protein; 14 g fat (8.6 g sat.); 69 g carbo 
(1.5 g fiber); 120 mg sodium; 53 mg chol. 


Have you created or adapted a special recipe—a family favorite, travel discovery, or 


' _ time-saver? Send it to us, with the story behind the recipe, and you'll receive a “Great 
Cook” ce tificate and $75 for each recipe published. Write to Kitchen Cabinet, Sunset 
_ Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your full 
, Street address, and phone number) to recipes@sunset.com. 
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my cho 


eee, : ee Star-Spangled Shortcakes 


_— Preparation time: 20 minutes Cooling time: 30 minutes 
Nera aa\e fee lusciot Baking time: 10 minutes 6 servings De 
ey De Mera vical | Bh riake Creat 
peak. In pies or a era 2 cups all-purpose flour 3/4 cup LAND O LAKES® 
'/y Cup sugar Gourmet Heavy 
era ( . 
er aa Toe ra 2 teaspoons baking powder Whipping Cream 
tery shortcake, Pert. ce in 1 teaspoon salt 1 tablespoon sugar Maro 
Saar At ek tear ae 3 cup cold LAND O LAKES® 1'4 teaspoons orange-flavored J” 
ve Butter, cut into chunks liqueur or orange juice | 
ory bo SUeaterene ane) help you savor */, cup milk 3 
the m@ment and 4 ke pleasure in |'A teaspoons sugar : 
the swectness-Ok, ie season, here is Brut 
Wa 1 cup fresh strawberries, 
one of our Scie recipes. hulled, sliced 
. ou 1 cup fresh blueberries 


; 

Ura 1 tablespoon sugar 

* Heat oven to 450°. 
Combine flour, 4 cup 
sugar, baking powder, and 
salt in large bowl. Cut in 
butter with pastry blender until mixture is crumbly. Stir in 
milk with fork until mixture forms a ball. | 

* Knead dough 5 times on lightly floured surface until smooth} 
Roll out to 9- by 6-inch rectangle, '4-inch thick. Cut out 6 | 
shortcakes with 3-inch star-shaped cutter. Place on ungrease| 
baking sheet; sprinkle with 1'4 teaspoons sugar. Bake for 10} 
to 12 minutes or until lightly browned. Cool slightly; split i 
half. 


* Meanwhile, combine strawberries, blueberries, and 1 table- 
spoon sugar in medium bowl, set aside. 


* Beat chilled whipping cream and 1 tablespoon sugar in chille 
small mixer bowl until stiff peaks form (2 to 3 minutes). 
Gently stir orange-flavored liqueur into whipped cream. 


* To serve, place bottom of shortcake on individual dessert 
plate; top with 2 tablespoons whipped cream and ' cup frui! 
Top with remaining half of shortcake; dollop with whipped 
cream. Repeat with remaining shortcakes and fruit. 





Strawberry Lemon Tart 


i 


~~ 


=A. Visit our website for more delicious recipes and| 
fun entertaining ideas at www.landolakes.com 
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Dont you deserve the simple goodness 
of LAND O LAKES? Butter? 
Butter is Better 
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Wrap mint ice cream with chocolate; layer strawberry or peach with oatmeal cookies. 


The coolest sandwiches 


Homemade cookies layered with ice cream bring chills of delight 


By Elaine Johnson 


ne of the happiest sounds of my childhood summers was the jingling 

strain of the ice cream truck, faint and far off at first, then getting 

louder and nearer. By the time the little white vehicle reached the 
bottom of our hill, a swarm of neighborhood kids had converged—barefoot, 
dimes clutched in hands—to buy their favorite treats: Nutty Buddies, Push- 
Ups, and those wonderfully squishy vanilla ice cream sandwiches made with 
slightly cardboardy chocolate cookies. 

My taste for ice cream sandwiches has grown up, as I have. It turns out that 
making them at home is as fun as buying them from the ice cream vendor. And 
homemade versions are several notches higher on the gourmet ladder. They can 
be customized with favorite flavors to boot—slabs of crunchy oatmeal cookies 
packed with peach or strawberry ice cream, chewy brownies layered with coffee 
or mint—chocolate chip ice cream (I dunk the works in melted chocolate). 

Full-fat ice cream freezes the hardest, producing the neatest, easiest-to-handle 
bundles; lower-fat ice cream makes sandwiches that are softer and a little less 
tidy, but still perfectly delicious. 


KEVIN CANDLAND; FOOD STYLING: BASIL FRIEDMAN 


Crunchy Ice Cream— 
Cookie Sandwiches 


PREP AND COOK TIME: About 1/2 ho 
plus at least 3 hours to freeze 


NOTES: Buy ice cream in cardboard 
tons, not plastic tubs (you need to 
able to snip the cartons and peel 
off, then quickly slice the ice crea 
It’s easiest to use ice cream in recta 
lar cartons, but round ones will wo 


MAKEs: 9 sandwiches 







































About 3 cup butter or margar 
Y2 cup firmly packed brown suga 
Y¥, cup dark corn syrup 
1 teaspoon vanilla 
V4 teaspoon salt 
2 cups quick-cooking rolled oa 


Y2 cup sweetened shredded drie 
coconut or sliced almonds 


1 quart strawberry or peach ice 
cream 


1. Lightly butter a 10- by 15-i 
rimmed baking pan. Line pan wit 
15- by 20-inch piece of cooking par 
ment, spreading it smooth (edges 
stick up above pan rim). Butter 4 
flour parchment. 


2. In a 2- to 3-quart pan over medi 
high heat, melt “3 cup butter, stirr 
often, about 2 minutes. Remove fr 
heat and add sugar, corn syr\ 
vanilla, and salt; stir until smooth. A 
oats and coconut; mix until eve 
blended. Scatter oat mixture in li 
pan; with a long metal spatula, spre 
mixture level. 


3. Bake in a 375° regular or convecti 
oven until cookie is browned at edi 
and bubbling all over, about 10 m 
utes. Let cool just until cookie beg 
to firm but is still warm, about 2 
utes (if too cool, cookies will cré 
when cut). Invert a 12- by 15-inch b 
ing sheet over pan; holding pan 4 
sheet together, carefully invert coo! 
onto sheet. Cut into 18 rectangles ‘ 
by 3% inches. Let cool. 


4. Return 9 of the cookies, smooth si 
up, to lined pan, setting them side 
side in a single layer to make a s 
rectangle in half the pan. 


5. With scissors, snip through opal 
sides of ice cream carton from top 
bottom; peel carton from ice cream a 
discard. Working quickly, place | 
cream on a board (if round, trim of 
side and lay on flat side). With a loi 
heavy knife, cut crosswise into '/2-in) 
thick slices. Set slices side by side 0 
cookies in pan; fill in any bare sps 
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with ice cream scraps to cover com- 
pletely, and trim off any excess. Freeze 
remaining ice cream for other uses. 
Cover ice cream with remaining 9 cook- 
ies, matching the orientation of bottom 
cookies. Wrap pan airtight and freeze 
until ice cream is firm, at least 3 hours. 


6. Lift ice cream sandwiches on parch- 
ment from pan and transfer to a board. 
Cut between cookies; trim sandwich 
edges with a knife, if desired. Serve, or 
wrap sandwiches individually airtight 
and freeze up to 2 weeks. 

Per sandwich: 338 cal., 40% (135 cal.) from fat; 
5 g protein; 15 g fat (5.8 g sat.); 49 g carbo 

(2.1 g fiber); 202 mg sodium; 36 mg chol. 


Mocha Brownie 
Ice Cream Stacks 


PREP AND COOK TIME: About 1° hours, 
plus at least 3'/2 hours to freeze 


MAKES: 12 stacks 


About 4 cup (% lb.) butter or 
margarine 


About '2 cup all-purpose flour 
1 ounce unsweetened chocolate 
2 cup sugar 

teaspoons finely ground coffee 


teaspoon vanilla 


2 
1 
1 large egg 
1 quart coffee ice cream 
Pe 


packages (12 oz. each) semisweet 
chocolate chips 


6 tablespoons solid vegetable 
shortening 


1. Butter and flour 12 muffin cups, 
each about 2'2 inches wide. 


2.Ina 1- to 2-quart pan over medium- 
low heat, stir “4 cup butter and the 
unsweetened chocolate often until 
melted and smooth, 5 to 6 minutes. Re- 
move from heat and stir in sugar, 
ground coffee, vanilla, and egg. Add 12 
cup flour and mix until smooth. Spoon 
batter equally into muffin cups (about 
32 teaspoons per cup). 

3. Bake in a 350° regular or convection 
oven just until brownie edges spring 
back when lightly pressed, 6 to 8 min- 
utes. Loosen brownies from pans with 
a knife and tip out onto a rack. Let cool 
completely, about 20 minutes. 

4. Line unwashed muffin cups with 6- 
inch squares of plastic wrap, letting 
edges extend above cup rims. Return 
brownies to cups. 

5. Scoop a 4-cup portion of ice cream 
onto each brownie. (If ice cream is too 
hard to scoop, warm—1 carton at a 
time, if using more than 1—in a micro- 
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Cover cookies with ice cream, then the 


ice cream with more cookies, and freeze. 





Scoop ice cream onto brownies, freeze 
until hard, then dunk in chocolate. 
















































wave oven at half power (50%) ju 
til slightly softened, checking eve 
seconds.) With the bottom of a | 
press ice cream in each cup doy 
form a firm, even layer. Wrap pa 
tight and freeze until ice cream is 
at least 3 hours. 


6. Lift brownie stacks in plastic 
muffin cups; pull off plastic wra 
discard. Place stacks slightly apa 
12- by 15-inch baking sheet an 
back in freezer. 


7. Pour 1 inch of water into the be 
of a double boiler or into a 3- 
quart pan; bring to a boil over 
heat, then reduce heat to a sim 
Combine chocolate chips and she 
ing in top of double boiler or ai 
bowl or pan that fits snugly in pan 
water; set over simmering water 
tom of bowl shouldn't touch w; 
Stir mixture occasionally just 
chocolate is soft, 3 to 5 minutes 
move from double boiler and stir 
chocolate is melted and mixtuj 
smooth. If hotter than 95° to 100°, 
tinue stirring often until cooled t¢ 
range. Replace simmering water i 
tom of double boiler or in other 
with very hot tap water. Set choc 
mixture over hot water (top cont 
should sit on, or just above, water) 
over heat. 
8. Working quickly with 2 forks, 1™ 
1 brownie stack at a time into ck 
late and turn to coat all sides. Lift ' 
out and return, flat side dowr 
chilled pan (don’t move stack o 
touches frozen pan, or chocolate 
stick to pan and peel off ice crea 
this happens, patch with melted ch 
late). Reserve extra chocolate mix 
for other uses. Freeze stacks unt 
cream is firm, at least 30 minutes. 


9. Dab any ice cream drips off st 
with a paper towel. Serve stacks 
wrap individually airtight and freez 
to 2 weeks. 
Per stack: 506 cal., 57% (288 cal.) from fa 
6.3 g protein; 32 g fat (16 g sat.); 53 g car 
(0.5 g fiber); 94 mg sodium; 111 mg chol 


Brownie—Mint 
Ice Cream Stacks 


Follow directions for mocha brov 
ice cream stacks (preceding), § ° 
omit ground coffee and insteac#, 
coffee ice cream, use mint—chocc#) 
chip. If desired, use 1/2 pounds m) 
flavor chocolate instead of choc¢ 
chips. Makes 12 stacks. 
Per sandwich: 438 cal., 55% (243 cal.) fronyit 
4.9 g protein; 27 g fat (15 g sat.); 50 g cart} 
(0.5 g fiber); 79 mg sodium; 48 mg chol. 4 









VESTERN ASSOCIATION OF 
» INDEPENDENT CAMPS 


Our 2, 4, 6 & 10 week summer 
sessions for boys and girls, 
ages 8-18, include academics, 
camping trips, study skills, ESL, 
and equestrian programs. 
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800-433-4687 
805-646-1423 
www. OVS.org 
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SPECIALTY CAMPS 


TIERRA BLANCA RANCH 
§ HicgH Country YOUTH PROGRAM 
A New Beginning for 
if Troubled and At-Risk Youth 
/ * Exceptional Results 
» ° Capable, Caring Staff 
* Situated on a 30,000-Acre 
working Cattle Ranch 
* Short- and Long-Term Sessions 
= ° Accredited Academic Program 
* Multi-faceted Program 
1-800-570-3593 
(505) 895-5363 
Star Route 2 Box 69 
Hillsboro, NM USA 88042 
www.tierrablancaranch.com 









t Skiing, Paintball, Whitewater Rafting, Off-Road 
er Rides, Skateboard Park, Mountain Biking, 
art Racing, Flying Trapeze, Glider Flights, 
‘(adiikeboarding, Waterskiing, Golf, Horseback Riding, 
fe seating, Ropes Course, Indoor Rock Climbing, 
ng Lessons, Tennis, and Bungee Jumping.* 


visit 8OOprocamp.com 
Call 1-800-PRO-CAMP _ Free pick-up from Reno Airport 


*each w/parental permission only. 












‘The Ridge’ 
Treatment Center 


A Baris COLUMBIA WILDERNESS EXPERIENCE 





ur 


; ee niced 


Teaching Teamwork, 
Trust, Honesty, and 
Responsibility 


“Where We Go One, We Go All” 
1-435-623-2047 


www.ChilankoLodge.com 
Chilanko @nebonet.com 





















advertise call 1-800-222-9404 


SCHOOL & CAMP DIRECTORY 


AMERICAN CAMPING 
ASSOCIATION 


www.camplajolla.com 


*THE ONLY 
FITNESS 
VACATION AT 
THe Beach! 





TRADITIONAL SCHOOLS 


ARMY AND NaAvy 
ACADEMY 


“ARLSBAD, CALILEORNIA 


— Oceanfront campus 
— College prep 

— Small classes 

— Honors/AP curriculum 


Lose 5-50 Ibs. at world famous 
beachside La Jolla, CA. 


\) — Leadership training 
} - JROTC honor unit 
— Self-discipline 
— Comprehensive athletics 
— Fully accredited 
— Young men grades 7-12 


www.armyandnavyacademy.org 


1-888-76-CADET 


Oak Creek Ranch 


Summer School 
4 WEEK SUMMER SCHOOL SESSIONS 
BEGIN JUNE 10TH JUNE 24TH AND JULY 8TH 
- Boarding, Co-Ed Ages 11-19, College prep 
: Programs forum der-achievers and ADD/ 


4 Young ade payor 18-294 — 
Call Nancy Lenhart, 
Founder & Director 

For a Free Brochure 


1-800-825-TRIM 
. be 











Free 2 FOLLOW-UP © $35 Miwon Fitness COMPLEX @ 
DISNEYLAND ¢ SEAWoRrLD ° THE BEACH & More! 





a. Johns lltary Sthoo, 





> — a nN nA = ‘ A eet 
| L W | Structure & ea FOR a BENTER 
OSE _ WEIGHT! “Grades O12 


Admissions Any Time 


Have Fun! GAIN 
SELF-ESTEEM! 
AT CAMP OJAI 


Our modern facilities are nestled in the Pacific 
Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts and 


Web Fage Address: 
www.sjms.org 


Admissions E-Mail: 
scottc@sjms.org 


Office Number 
(785) 823-7231 ext. 7719 


crafts, drama and NAWA Academ 

Tony Sparber’s ting off- coca 

N ax EXOHG off-campus 3 Academic Programs: 
trips. Ages 7-18. @ Traveling School @ On-Site School e Snowboarding School 
Co-ed. 2 4 and 8 @ Small Classes @ 7-12 Grades, Coed @ College Prep. 
Ww , week sessions. @ Outdoor, Rescue, and Fire Training Offered 

We me CAMPS ALSO IN iy Summer Camp and Summer School Also Avail. 

ie aN 1-800-358-NAWA (6292) 


aU aCe c tli gle! Wwww.nawa-academy.com 


THE DELPHIAN SCHOOL 


Education that makes a difference 


www.newimagecamp.com 


q CALL TOLL-FREE 1-800-365-0556 


* Individualized Program * Ages 8-17 
* Residential Coed * Coastal Oregon 
* visit us at www.theschool.com 


-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 


THE CAMDEN EXPERIENCE 


Discover New Opportunities for Success 
* Boys Boarding — Gr. 7-12 & PG 
* College Prep/Small Classes 
¢ Full Athletic Program 
* Non-Military Summer School 
Visit www.camdenmilitary.com 


Camden Military Academy 


a. Box L, Camden, SC 29020 Ph 800-948-6291 


Squaw Valley Academy 


at Lake Tahoe since 1978 
WASC Fully Accredited 

Open: Enrollment * Coed grades 6-12 * 100% College * AP 

ESL * I-20 * SAT Prep * 1 to 9 Teacher Ratio * Summer School 
Structured * Clean Air * Safe * High Sierra Adventure 
Daily Ski/Snowboard * Fall/Spring Trips 

235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 

www.sva.org * info@sva.org * 530-583-1558 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 





SPECIALTY SCHOOLS 


CEDU Family of Services has been the leader in emotional growth education 
| for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 
| and rebuild the dreams of your family. 


Call today: 800- 858-19 933 3 www.cedu.com 


» re ‘ai? 
Resource 
Catalog 


Recommended 
Schools & Programs 


Difficult Teens 


Suggestions 
for Parents 


Teen Drug Use 


34 warning signs 


Receive Booklets online at Or Call 


http://www.difficultteens.com 1-800-981-2876 


Cro Ic Progra 





“Not Just Programs, But A Solution” 


Residential 


* Fully Accredited 
« Separate Boy and Girl Programs * Junior High and High School 
« Therapeutic and Non- Therapentic * Highly Structured 


tanee A * Year-Around 

* Safe Environment 

» Non- Denominational 

f , * High Values 

\vailable Rg A/D _  * + Community Service & Activities 
’ ¢ Warranty Program 


» Behavior waders 


“ALT AS 





io Speak Yo A Repvesentative, Call 1-800-818-6228 
www. crosscreekprograms.com 
www, crosscreekprogram.com 








SPECIALTY SCHOOLS |i! 

























Is Your Family... ney 
Tearing Apart? & 





° Specialty Schools” 
* Self-Help Progrania si 


¢ Troubled Teens ase 
& Transports | a 


athe 


Tools, Information 
& Resources to 
Assist Families 


WAY N 


Adolescent Servites Internation 
Transport 





ASIT provides Safe and Secure Transportat 
and/or Referral Services for Adolescents. § 
are Trained in M.A.T. and T.C.I. with yea’ 
experience in dealing with the special needs 
youth. Call toll-free for a bid at: 


Call Toll-Free 888-635-4987 


24 hour cell/pager # 435-230-0434 | 





IS YOUR TEEN| 
USMC ane 
HANGING ON?| fF 


Big Sky Montana is ¢ 
great place for chang 








_ “Finally a program so effec’ 


it is backed by a warrag 


CALL TODAY FOR DETAIL | 
(0) Gs a= 
1-888-633- coud 
Bg cee 5 ake 









_ and Parent Seminar 

es find new direction." Oi Is and Boys 
: Depression 
Substance Abuse 
Behavior Disorders 
Licensed Psychologists 

30 to 60+ days curriculurn 









SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


DEFIANT TEEN? 


Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd Out of Control ¢ Depressed 





08) ~SPECIALTY SCHOOLS 


ty Sl 
i) 
st Thy 





¥ Mistakes are costly in dollars and time. 
Mistakes deepen suffering. 
‘fore making this important decision, 
der all the options. 

fight choice for your child depends on 





LchAlter A new course 
Your Son oF Aangates, 


" hefore its tov late/ 


‘The Pacific Coast Foundation will help you find 
the right program at the right price. Call us today. 


Pucific Coast 


FOUN DATION 
1-877-686-4560 












ja Reiss, M.S. (415) 461-4788 





__ MAY NOT BRON YOUR SIDE. 
_ Fortunately, we are. 


Call now: 435.257.1194 


_www.sunrise-academy.com 


~ Special Rate for 28-day 
_ Wilderness Experience 





Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 

| *Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 











A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http://www.turnaboutranch.com 


amily environment « Parent references nationwide 
Ocated on a working * Christian ethics/ 
estern ranch non-denominational 


lurn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 






SUWS 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 






Creating a healthy 
new balance. 
Rebellion against Low self-esteem IN ab 
parental or school _ Bright but unmotivated a Providing struggling 

authority Running away \\ Aer adolescents ages 
Anger due to Depression % j 13-17 with the tools 
adoption Out-of-control F necessary to 
Frustration due to behavior ; approach life with 
parents’ divorce Alcohol/drug use | greater confidence 
Manipulative behavior /€ and success. 


CATHERINE FREE 
SS ; 


Effective 21-day outdoor experiential programs 

in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven i | a 

max. in group. Impacts low self-esteem and self- Se ASCEN uF m8 
defeating behaviors. Empowers students to be A / 


successful. Ask for free brochure. Since 1981. —— Ee 00-974- 1 999 


(208) 934-8523 cedu-ascent.com 








‘advertise call 1-800-222-9404 
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SCHOOL & CAMP DIRECTORY 





SPECIALTY SCHOOLS 


Angry, Defiant X-y 


¢ Summer Programs 
starting in June, July 
and August 

* Co-ed - ages 13 to 17 

* Accredited 
Academics 

¢ Individual, Group 
and Family Therapy 

* Emotional Growth 
Seminars 

* Drug and Alcohol 
Abuse 

* Insurance and Loan 
Programs 


ae 


SOIRENSON'S 
| RANCH 


SCHOOL 
FOR 

,| TROUBLED 
)| TEENS 


We ee teenage students organize their lives to become 








more responsible through insights to behavior, emotional 
growth, and education. We nature, 
horsemanship, farming, and an 






incorporate 






professional counseling, 






accrediated high school. Coed. 13-17, a separate 
pre-teen program also available. JCAHO accredited. 






Box 440219, Koosharem, UT 84744 
(800) 455-4590 or (435) 638-7318 


OUT OF CONTROL, 
SELF-DESTRUCTIVE, 
ViV LOW SELF-ESTEEM, 
q UNDERACHIEVER? 


Time tested principles become cutting edge therapy 
- Real Working Ranch - Beautiful Remote Location 
- Small Animal Care - Academic Program 

- Emotional Growth _ - Intensive Life Skills 


DIAMIOND RANCI 
ACADEMY, Inc. 
TOLL FREE 1 -877-372-3200 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 


Hope for the future... 


Healing wounds from the past 
* Boys and Girls 12-17 +» Accredited Academics 
* Strong Therapeutic ¢ Substance Abuse 
Environment Treatment 
° Life Skills ° Family Involvement 
Development ° Maternity 
“Ask a our parent chatroom” 


8 800- 635-444] 


WW.rrr tc.com 
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§ TEEN RANCH 


& athletic program 

#&. year-around 

4 small classes 

A. farm settin 

A voca tonal Yaining 

A. individual attention 

4. non-denominational 


SINCE eee t 








SPECIALTY SCHOOLS 


PROT Teen? 
AW) w 


Therapeutic Wilderness Program 


Sojourn is a POWERFUL “WAKE UP CALL’ for boys and 
girls, ages 13-17. Our short-term program treats teens 
with a variety of issues, including: social and learning 
problems, drug and alcohol abuse, and other destructive 
behaviors. Sojourn’s UNIQUE approach promotes 
positive attitudes and strong moral values. 
SUMMER PROGRAM AVAILABLE 


www.sunhawk.org « 800-214-3878 





| carl nd oe 


iscoyery 


a ner by Ne ; 


ASI has programs that facilitate 
the rediscovery of the best that is in us. 


call 24 hours-7 days a week 


1-800- 965- 9450 


dolescent se rvi ices In IC. 
He ‘lp ing to Na wigate ie Troubled Waters 


of Adolescence 





12 Years of Helping Assisted over 12,000 





Families Families 
a oe 
4 PLACE OF HEALING FOR YOUNG TEENS 


A PLACE 


4 PLACE 


OF TRAINING FOR CARING PARENTS 
OF BRINGING A FAMILY BACK TOGETHER 


Julian Youth Academy 
A Program of 
Teen Rescue, Inc. 


Free Nation-Wide Program Referral Service 
Behavioral, Victimization, Adoption, Traumatic Events 
Protect Parents from Unproductive Programs 

Coach through Legal, Educational, and Crisis Issues 
Both Long & Short Term Treatment Planning 

Jur Own Privat Boarding School 

Our Own Day Program and In-Home Program 


Wee uUslOnuze our progr am to meet your needs 


8 O 10-494- Zz 200 


E-mail:teenrescue@aol.com Home Page: http:/Avww.teenrescue.com 









GARDEN & OUTDO 
LIVING 


Sunshi 
GardenH 


eRedwood Frame 
Pre-made Panels 
*Free Assembly Video 
Dutch Door 
«Automatic Vent 

*No Foundation Needed 
*Call for FREE Brochure 




















[PTT TPE ery 
www.gardenhouse.co, 















+ Sizes: 6'x8' to 16'x30' 
* Prices as low as $869 

* Do-it-yourself assembly } 
* Fullline of accessories | 


Che 


Call NOW for 
FREE 88-pg catalog! 


ATA UCR MCU CLC mn) ery 


Teak Adirondack Chaf) 
) ar 

"189 ses" Gye 
as TRAE Gs 
WOODEN 


DUCK 


2919 Seventh St. 
Berkeley, CA 94710 


Call us toll free: 
866.848.3575 


www.teakadirondack.com a 








Street addresses appear in many mai 

order advertisements for the customer 
protection. 

However, when a P. O. Box number is 

given, our advertisers request that you t 

it when ordering 
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m ‘SRDEN & OUTDOOR LIVING DIRECTORY 









¢ gardening tools 
e hobby 

\ greenhouses 
* pond 


ss supplies 
* ‘ _ *seed starting 
' supplies 


‘: * irrigation systems 
: 80 pages *composting supplies 


, ' weather instruments 
t FREE! and much more! 
KK 


all 800.248.1981 for your 
VMMEE Rain or Shine catalog. 













STOP, Lirtine THose HEAvy 
Sprayers! Buy YouR Spray 
Buddy™ NOW Anp Start 

SPRAYING THE SMART Way! 

¢ Large 5 Gallon Capacity 
¢ Large Rubber Tires 
¢ 18” Brass Wand with 
Adjustable Brass tip 
¢ Patented 


sah CNA aCe 















The Most Convenient Sprayer 
On The Market™ 


-606-9047 or 1-402-464-0581 






4755 N. 48th St., Suite E Lincoln, NE 68504 
Visit us on the web www.spraybuddy.com 






Beautiful, hand selected cedar, 

faler and a gentle warming fire 

i Snorkel stove are all you'll 

1 f0 enjoy a relaxing soak, gazing 

@ evening stars in your Snorkel 

| Tub. 

j Affordable hot tubbing canbecome 

ery night pleasure.. Once you 

P i tub... the evening stars are free! 
for FREE information — 


snorkel hot tub 


orkel Stove Company * Wood Fired Hot Tubs + Dept. SU 164 
6 6th Avenue S. * Seattle, WA 98108 * www.snorkel.com 


800-962-6208 



















DRANGEAS PLUS 


RARE AND UNUSUAL 
RANGEAS 
Color Catalogue/Reference Manual 
$4.75 - Refundable With Purchase 
503-651-2887 
P. O. Box 389, Dept. SU 
Aurora, OR 97002 









v.hydrangeasplus.com 













Swim or exercise 

against a smooth current 
adjustable to any speed or ability. Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8'x 15’ Endless Pool™ is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1526 


or visit www.endlesspools.com 


Ne Oe Ua Ey 


ENDLESS POOLS POC) me 


©000000000COOCCOOCO 
= REDWOOD = 


© GREENHOUSES = 


America’s BEST Values! ; 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS 








FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 e 
©2000000800080000000000 
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ENJOY YOUR PRIVATE PARADISE ON YOUR OWN TERMS. 
B ST ae ID 3 


Uniquely Beautiful & Enduring 
* UV block, bulletproof glass - won’t yellow or crack 


© Optional privacy curtains and insect screens 


CLARITY 








© Outlasts wooden gazebos 
* Quick easy maintenance 

¢ Five year guarantee 

¢ Choose your model & size 
© Prices start at $2,400 


Display 
1-877-518-1110 ’ 
www.agidomes.com 


SHOPPING 
DIRECTORY 


yey block 
window is the 
perfect fit. 





Pre-assembled for easy installation, LightWise™ 
Windows feature real glass block for the beauty, dura- 
bility, privacy and distinctive look that is unique to 
glass block. Please call 1-888-242-4230 or visit us 
on the the web @ 
www.glassblockdesigns.com. 


ZLightWise 


WINDOWS BY CO PITTSBURGH CORNING 
Glass Block Designs, 381 11th St., 
San Francisco, CA 94103 
415-626-5770 


A Premier Source From Pittsburgh Corning Glass Block Products. 


ENJOY LIVING AT THE TOP! 
with your Hill Hiker Hillside Elevator. 


If you love the setting but ee 
dread the hill, then relax inl a 
and let the HILL HIKER do es 
the climbing for you. Safety, 

superior design and reliability 

makes the HILL HIKER the 

perfect solution for those 

properties with difficult 


accessibility requirements. 
We are anxious to work with 
you on your tough hillside 
transportation needs! 


CONTACT: 

Hill Hiker, Inc. 

832 East Park St. 
Wayzata, MN 55391 
952.476.2422 


www.hillhiker.com HILL HIKER INCORPORATED 





WHERE TIRE 
POVENTUZE DEGINIS 


by By backyard 
_ SE adventures 






New 
Indoor 


150 N. San Thomas Aquino Rd. 


Campbell, CA 
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Step up to a spiral stair zoo for you. 


Pale | S511 (0) | 
Mito TG 
> “The Furniture Guys” 
See Maa a ue} 
Metal & Oak Spiral 


eel Ores eee | We me) | eee 
fe A. ey Te fae Tt 


rae ie [ip | BRET 


Ea ces : >") Diameters bee ‘/@ ¢Diameters 
3'6" to 7'0" i 4'0" to 6’0" z aim 4'0" to 6'0" 
eKits or Welded aaj wa beers t me Re 
Units i "4 PTS Cea CC ESC Ce 











The best Sachin quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 
Ask for Ext. S01 


or visit our Web Site at www. ThelronShop.com 


Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP" 


The Leading Manufacturer of Spiral Stair Kits® ©2000 The iron Shop 














“WINDSOR D S O R | | © 5-7 DAY DIRECT 


SHIPPING 


| b * 100% PRODUCT 
| SATISFACTION 
GUARANTEED 


| ™’ | ¢ THE LEADING 
> —  NAMEIN WIDE 

F PLANK FLOORING 

| FOR OVER 35 

| YEARS 





SIX BOTTLES OF 
AWARD-WINNING WINE 
FOR ONLY $39! 


Have we lost our minds? No! We 


want you to order so you'll see how 
ee aS ; 5 Call for fre 
easy it is to have Windsor’s premium Oe 
- | 
wines delivered conveniently to your | 800- nO: 9663 
door at direct from- the-winery prices. | Visit us at: www.wideplankflooring.com 
And you can place your name or gift 
ressage on the wine label FREE! 
all 800-333-9987 to order today, A bell rings in your house 
or order from our website at | | anytime someone walks or 
om " drives into your place. 
Www. winasorvineyards com/deal | i qn — Free Literature — 
Bos el | nee Dakota Alert, Inc. 
oid where prohibited. Offer expires 07/31/01 801 0017 — Box 130, Elk Point, SD” 57025 


605-356-2772 
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PET DOORS | § 


For Sliding Glass Doors 


¢ Pet Panels for Sliding Glass Doors 
- Secure, Easy Installation - No Hole to Cut 

* Traditional Models 

- For Doors, Walls, Windows & Screens 

Money-Back Guarantee 

CALL FOR YOUR FREE CATALOG § 
We Ship Nationwide 

America’s Finest Pet Doors Since 1973 


PATIO PACIFIC, Dept. 21 


CALL TOLL FREE | -800-826-287 


874 Via Esteban #D, San Luis Obispo, CA 9340 































ASK N:fe)l| 
CUSTOM L | 


INVISIBLE MAGNETIC 
LOCKING SYSTEM 


Wy LOOK UNDER 7 
laud 





sLINSTANT PHONE QUOTES# 
eer ee een 1 -800-737-72 
FREE MEASURING SERVICE 9’ 
Factory Direct Table Pad Co. www.tablepad re ( 


N 


MISSING A PIECE | 
OF YOUR PATTERN? | BE 


Nati 








Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize 

in new and used flatware and 
hollowware. Over 1,200 patterns 

in stock. Call or write for a free 
inventory of your sterling pattern. 

(We buy sterling silver, with a careful | 
appraisal for maximum value.) 


BeverlyBremer 


SILVER SHOP Shown: Fanci Cie Reed &{/am)\) Cr 
404-261-4009 www.beverlybreme| lect 

3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon. -Sat i 
e 
il in 
ai HON | 
N¢ Sel 


TERE} 














ee 
FACTORY DIRECT TO YOU 


Enjoy the highest quality redwood outdoor 
> furniture at reasonable prices. 
LA 


7 i Chairs + Love Seats + Tables « Swings & M 
| ye FREE Color Catalog 
ea CALL TOLL FREE: 1-800-222-0 sD 


Adirondack Design mr 


350 Cypress Street, Fort Bragg, CA 95437 * www.adirondackdesign, 












wy 





In the event we are unable to effi 
the delivery of your subscription: 
SUNSET for any reason beyond ¢ ¥ 
control, our obligation is limited to 19. 
resumption of your subscriptil) 
when we are able to-do so. If '§;, 
remain unable to resume delive i 
within 24 calendar months from 1) 
date of interruption, we will have | 
further obligation under your st) 
scription agreement. 











Discover our wide selection of modular, cedar 
ebos and screened GardenHouses, engineered for 
easy assembly by the non-carpenter 
Bnd $4 for our 22-page color catalog with pricelist 
fill, Dept. ST- 01 Elverson, PA 19520 e 800-423-2766 


Ipaper, Blinds & Area Rugs 
From Names You Trust. 


i tO. site 108 off 


Mention code B52 


Kt laranteed Low Price + Free Shipping 
Free Catalogs and Samples 


NATIONAL 


BLINDS & WALLPAPER 

= ‘1-800-477-8000 

NationalDecorating.com 
‘PferDouglas MOHAWK and more! 


We raseiens 


able 


tf 


may not necessarily be the price at which the product is sold in your market. 


/orld’s Eargent 
iventory! 





for FREE lists. 


PLACEMENTS, LTD. 


30x 26029, Greensboro, NC 27420 Dept.TU 
800-REPLACE (1-800-737-5223) 


www.replacements.com 


Guaranteed Quality and Service 


"OR Save - Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


{ S 
© SENTRY, 2000 SINCE 1911 


©si 


800/328-7237 
') Ext. 281 


oe eall 1-800-222-9404 





SHOPPING DIRECTORY 


<in> - Retractable 


PATIO COVERS & AWNINGS 


Custom made SUN PROTECTION without any posts. 











Thousands of satisfied customers 0 over ar 24 years. 
Countless Rot & Fade Resistant German Acrylic Fabrics 
We ship worldwide ¢ We install anywhere in California 

For Free Consultation or Color Catalog 


CALL 1 (800) 452-0452 


www. intertradeincorporated. com 


INTER * TRADE INC. 
Headquarters Contr. Lic. 
3175 Fujita Street, Torrance, CA 90505 _ #484895 


Sterling Flatware 
Sale! 


Over 6000 patterns of active & discontinued 
Sterling, Plated & Stainless Flatware 
at very affordable prices. 
New China & Crystal also available! 


Lion by Wallace 
Brand new 4 piece setting $14 
(Knife, Fork, Salad Fork, Tsp) 





“TIRED | 
OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 





For complete details visit us on the web 


at: www.rhinoguard.com 
Or Phone: 800-574-4662 


Buy/Sell - Large Inventory of 
CHINA Discontinued China 


MATCHING greats; Sete: Leos 


Franciscan - Castleton - Haviland 
And much more! 


OLYMPUS COVE ANTIQUES 
1-800-564-8253 


179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 














It’s a slipcover. 


The secret to fae ftnaabte” redecorating 
Machine washable slipcovers in chair, loveseat 
and sofa sizes with matching pillows. 


by Mal 


CALL FOR YOUR FREE CATALOG 
1-888-SURE FIT www.surefit.com 


SURE FIT 


Sie 


Our new Vantage Pro 
weather stations offer 
forecasting, on-screen 


graphing for every 

sensor, and multiple 

alarm settings. Monitor temperature, wind, 

UV, rain, humidity, barometric pressure, and 

more. Wireless or cabled, starting at just 

$495! SUN0106 

Davis Instruments 

3465 Diablo Ave, Hayward, CA 94545 
800-678-3669 * www.davisnet.com 
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CLASSIFIEDS 





2001 Sunset Classifieds rate is $21.15 
per word, 10 word minimum. $19.15 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month prior 
to issue date, ie. Dec. issue closes Sept. 25. For 
rates and order form, call HEATHER ROTH 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 215, Fax: 860-626-8625, 


email:hroth @ mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher's approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 
typographical errors or response. 


ADVENTURE TRAVEL 





ADVENTURE BOUND’ RIVER 
EXPEDITIONS Colorado/Utah, 2-7 day 
raft trips, May through September. Quality 
crew, cuisine and craft! Since 1963. 
800-423-4668, www.raft-colorado.com 

BOATING VACATIONS Baja California. 
Uninhabited Islands. Sailing, 


Diving, 


Kayaking. www.bajaseafaris.com 





CHANNEL ISLANDS NATIONAL 
PARK Santa Rosa Island Fly-In Guided 


Camping Adventures. 562-799-3880. 


APPAREL 
SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 
(800)290-1920 www.sonomaoutfitters.com 


ARCHITECTURAL SERVICES 
www.StrawBaleHousePlans.com Natural, 
energy saving, economical building system; 


bale workshops 1-888-77bales. 





ART WORKSHOPS 
Writing, painting, ‘jewelry, fiber arts, more. 
aos Institute of Arts five-day workshops. 


www.tiataos.com 505-758-2793 





SRT 


ARTS/ANTIQUE S/COLLECTIBLES 





CAROUSEL HORSES Nostalgic 
Designs Carousel -OBox 881243, 
San Francisco, CA 94188. 
888-439-4449. www.nostalgicdesigns.com 
nostalgicdesigns @juno.com 

178 SUNSET 


BOOKS/PUBLICATIONS 


BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 


CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 


Wood, Rugs. 5% over cost! American 





Carpet Brokers. 





BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 30 
years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 


www.carpetsofdalton.com 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 


in Stock. 1-800-345-0478. 


MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 


Affordable. usarearugs.com 





CHINA/CRYSTAL/SILVER 





CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 


1-888-244-6239. www.chinafinders.com 


#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 


Lesley’s Lenox. www.lesleyslenox.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 
SILVER DEPOT. Discounted sterling 
flatware and tabletop. We also buy! 


1-888-567-8185. 


CUPOLAS/WEATHERVANES 





WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
1-800-724-2548. 


Free Catalogue 


www.weathervaneandcupola.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 


FINANCIAL 





ALL CREDIT MORTGAGES Residential 
& Commercial. Creative & Unlimited 
Funds. Purchase & Refinance. Self 
Employed... YES! Remodel, Pay Bills, Cash. 
Acreage, Log Home, Etc. H.A.S. Financial 
(800) 458-7388. 


FLOORING 





Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 


800-283-6038, www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 


widths, new and reclaimed woods. 


www.countryplank.com 


FURNITURE 





1-800-714-4448, FURNITURE DIRECT 
8 Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www.furnitureorders.com 


CLASSIC TEAK GARDEN FURNITURE. 
Incredible Prices-Excellent Customer Ratings. 


Free Shipping, www.classicteak.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 


brochure. Thomasville, NC 336-472-0400. 


SAVE $$$$ ON MAJOR BRANDS. 
Experienced sales representatives, best 
delivery service, more repeat customers. 
Order with credit card. Since 1981. 
Carolina Furniture Direct 800-838-7647. 


GARDENING 





DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


GOURMET FOODS 





KONA COFFEE, 100% pure Kona, the 
best gourmet coffee there is. Roasted 
the day it ships. 1-800-423-3826, 


www.konamist.com 


HELP WANTED 


EASY WORK! EXCELLENT PAY! 


Assemble Products At Home. Call Toll 
Free 1-800-467-5566 Ext. 11797. 




























HOME FURNISHING 
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HANDCRAFTED HEI) 
QUALITY WILLOW FURI 
Chairs, Loveseats, Tables. Custo 
S.A.S.E. for Color Brochure 
Willow, 29255 Westmoore Roac 
CA 96088. inwoodwillow @aol.¢ 


usu 
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Nt Call |- 
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INTACE 
THE WOOLLY SHEEP. Uni¢ 


Prices, 


Accents; Lodge, Nautical, 


1(866)932-9665 www.thewoollys 
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REAL ESTATE TON 


COLORADO VACATION 
Beautiful 3BDRM Sleeps 12. All | 
505-296-3391, http://207.188.167) 


ATION | 
pileybert 


gos dire 


IDAHO, WASHINGTON, M(f, ; \, 


small to large acreages. Owner clo: 


terms. (800) 942-5363. Rocky4 


AKS8 for F 


CALIF 
NEW MEXICO Ranch, 76%gHl0NS 


www.rockymountainranches.co’ 


8 room adobe home, courtyard, vi" a 


Mochure, 


expansive views. Broker 


(505) 772-5591, email: diac @gilé 


INOS 


NINE MILES FRO 


Monthy 
























inside the Nev bach Fe 


Ranch, a gated mi B88 vy 
of 122 wooded homes : 
nature, not upon pCO 
Mops, Wit 
| A. (80) 
RETREAT NOW, RETIRE T 


j BLA LU) 
In Neskowin, Oregon. New oc 


1-800-396 
; He aol, 
www.oceanviewestates.com | 


| 
SONORA CALIFORNIA - 21! 


Totally Remodeled 800SF “Hideo! DS fe 


aches, 


homes & lots. 





Beautifully Landscaped Corner. | snp 
Hardwood Floors - Kitchen &h BEA 
Period Fixtures & Doors. Energy 


Heating/AC. 3 1/2" Plantation § 


ONL fury 
Darbec 
Designer Kitchen! Heating, re 
Waterheater & Gas Dryer Tied to 
Tank... $350,000 (510) 339-960) 


SPRIN 


baches 


rhodadc @earthlink.net 





EX uisit 
TIMESHARE FOR Sale. Ty} 


Weeks. R.C.I. Resort. Asking $3] el 


Both. 602-417-0175. yo 


Hbtochy 
—————S— ee ee 


RETIREMENT LIVING bin. 


FIELDSTONE PLACE an Activ Ri 
Community in Lynden Washingto : 
Star Golf Course, Free Golf Men } 


Included. Call 1-800-354-1196 Ext. 


| 


uy 


" 


gg. 
gg. 

i 
1 






NISHING 
ving Choices - Senior Selections: 


j 
Hl ; 
1 FU ‘color magazine featuring housing 
Ka ‘Jxcifically for people 55+. Avail- 
es. Cus 


Sight COASt. Call 1-800-222-5771. 
ii 


loore Ri - 
JEATHER PRODUCTS 


lowe 
ANTAGE Weather Stations, 


ERP. Ua 
acl rt Prices, 


iutical, We 
i } Weather Systems Company, 


Tsystems.com, 877-249-4771. 


Professional 
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STATE 


ATION 
wl ACATION RENTALS on the 


ACATION RENTALS 


ut attp://cyberrentals.com Homes, 

~ondos direct from owners, 
ON, | 
Ny otos & lowest rates. Or call 


"18-0558 for FREE color sampler. 


- eq on. y Ac i iums, 
. 800-248-5262. 


Monthly vacation homes close 
‘ie @&/beach. Fouratt-Simmons R.E. 


083829. www-fouratt-simmons.com 


fe 


AL COAST - Hearst Castle, 
Shops, Wineries. Free Brochure. 
CA. (800) 464-0177. 
TIRES 

ILLA LUXURY home, weekly. 
New oom 

_p beaches, village. (314)755-6776 

$0.39 

me @aol.com 
am 


if ICINO Coast Beachfront Vacation 
' -Z 


Hid spas, fireplaces. 1-800-359-4649. 


Cone bisonproperties.com 


cis) *)N BEACH SAN DIEGO Ocean 
ft ¥ront furnished vacation condos. 
lt barbecues, beaches & views. 
"Slate welcome. Day/Week/Month 


Ti Bi Ibeaches.com (800) 779-7263. 


710.069 


SPRINGS Private Pool & Spa 
Exquisite 2-3 bedroom; kitchens, 
; fireplaces, VCR’s, CD-players, 
Daily maid. 800/455-3888 
brochure & 


king 


reservations 


wi gjalmsprings.com/hotels/sundance/ 


» “WFRANCISCO. B&B in San 
s"tco. Economy to Luxury apartment 
“)/spas. Edward II Inn 800-473-2846. 


i ae 
dwardiiinn.com 





SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 


www.cheshire-rio.com 


S. LAKE TAHOE Sleeps to 90. | Acre 
Retreat, Hottubs, 12' Home Theatre, 
Weddings, Ski 


Reunions, Groups. 


1-800-700-2022. www.tahoegroups.com 


VINEYARD COTTAGE, 3BR/1BA, 
Ii Acres; sc Barn. See @ 
www.winecountrycottagerentals.com or 


415-664-2424. 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 


weekdays 9-5. 
HAWAII 


KAUAI, POIPU OCEANFRONT condos, 
-2BR $195-$295, 1BR $125-$150. Owner 
800-959-1911 www.chuckballard.com 


BEACH HOUSES - KONA 1,2,3 even a 
4 bedroom that sleeps 20 for family 
reunions. From $65.00 night. Can equip 
for kids/babies. Also, hillside opt. $30.00. 
800-588-2800, hawaiibeach.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 


www.vi-great-vacations.com/rentals/ 


HAWAII’S “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 


1-800-928-2750. 


KAUAI BEACHFRONT VACATIONS 

Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www.prosser-realty.com 


KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539, http://vacationspot.com/ 
showproperty.htm?key=22947 


KAUAI POIPU Lovely 2BR/BA condo. | 
block from beach. Golf nearby. $160/night 


650-949-3353 www.geocities.com/nihikai802 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. 
Owner 808-742-1509. www.halehoku.com 


CALL 1-800-542-5585 


KAUATI-POIPU 
Coastline Cottages Toll-Free 866-641-6900 


New Oceanfront 


www.coastlinecottages.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 


Www.poipuconnection.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 


Views! Elegant 2BR. 401-245-6956. 


KAUAI’S POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible sunsets. 
www.poipukapili.com 1-800-443-7714. 


MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $700/$1295 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 


MAUI BEACHFRONT HOMES. 
Great Robert N. 


Hansen (RA) agent/owner 808-879-3667, 


Swim Beach. 


www.MauiRealEstate.net 


MAUI OCEANFRONT condo, one/two 
bedrooms from $110. Owner Direct 


800-733-3603. 


MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 


206-842-8409, www.mauicondovacation.com 


MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 
3BR2BA. Walk to everything! (800) 707-4599. 


Fabulous!! www.mauivacationhome.com 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths on 
6 acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, 
stereo & SatelliteTV. $2250/wk. visit our 
web site - cormorantwest.com (858) 792-6185; 


(fax) (858) 792-9285; wbregman @aol.com 





OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU KAILUA Oceanfront Open-Style 
Beachhouse, 2BR/2BA, Sleeps 6-8. 
(425) 462-5797. 





OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


WEST MAUI Private Oceanview Estate, 
SBR/SBA, Pool, Cabana, Indonesian 
Decor! Extras! 800-646-6574. 


IDAHO 


COEUR d’ALENE LAKE Fully 
furnished lakefront cottages, dock, canoe, 


DSS, many amenities (310) 377-0442. 


MONTANA 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $1000/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 


SANTA FE HILLTOP ADOBE CASITA, 
private, spectacular views, reasonable, 


800-455-3650, www.-sfcasitas.go.cc 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 


Exclusives. 1-800-358-8133. 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 


OCEANFRONT OCEANSIDE 
SPECTACULAR View, Hot Tub, 
Discount for Couples 1(503)816-0906. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 


(Spa/Fireplace). (888) 227-1963. 


TREAT YOURSELF to a country 
getaway in Oregon. Lovely secluded 
setting by creek with area deep enough to 
swim. 35 minutes from Portland Airport. 
Fully equipped kitchen, 2bedrooms, 
decorative woodstove & decks. $89/night. 


1-800-818-9404. 


WASHINGTON 


ORCAS ISLAND-Monet would love the 
view. Otters Pond B&B. Sumptuous 
tub. 888-893-9680, 


breakfasts, hot 


www.otterspond.com 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rtrv.com 
WYOMING 


YELLOWSTONE - JACKSON HOLE 
2&3bdrm luxury cabins, private hot tubs, 
completely furnished. 307-733-9174, 
http://www.wyoming.com/~jacksonhole/ 


RA-Rentals 


MEXICO 


SOUTHERN BAJA Furnished House, 
Landscaped, Near Beaches, Rent/Sell, 
$59,000. mayaroca @ baja.net.mx 
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Beehive State Bard 


g “I’m sure they all thought I was mad,” Fred C. Adams 
says. He’s recalling the day, 40 years ago, when he tried to 
convince the city fathers of Cedar City that a Shakespeare 
festival would give tourists a reason to linger in this 
southwestern Utah town. The initial response was not en- 
couraging: “The idea went over like a pregnant pole 
vaulter.” Fortunately for Cedar City, the Bard himself 
might have been describing Adams when he wrote, in 
Coriolanus, “Action is eloquence.” Adams persevered. 
The first year’s performances were conducted on a 


makeshift stage on a lawn and drew just 3,276 spectators. 
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Today, it takes three theaters—an outdoor replica off 
Tudor playhouse and two indoor venues—to seat all thy 
playgoers who flock to the Utah Shakespearean Festiva 
The festival generates some $22 million for the Cedar Cif 
area each year. In 2000, Adams and his troupe garnered] 
coveted Tony Award for America’s Outstanding Regioni 
Theatre. “When the call came through, I thought the} 
were joking,” says Adams. “The first thing I said was, Af} 
you sure you have the right theater?” The festival’s pel 
formance season runs June 21 through October 20. (806 
752-9849 or www.bard.org. 
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DID YOU HEAR THE ONE ABOUT THE 
COUPLE WHO TEST DROVE AN IMPALA ' 
AND NEVER CAME BACK? 





-800-950-CHEV 








CHEVY IMPALA 4a=—7 WE'LL BE THERE 








The cutting of the cake. 


Genesis® Platinum-C 








For that something blue. Or burgundy or black or green, visit www.weber.com 
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‘ deck should never fence you in. Set yourself free with Trex’ Easy Care Decking. No sealing. No splinters. No lin} 
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Fox Brothers Furniture Studio 
2229 Magnolia Way 
Walnut Creex- CA 54us95 


Set 4200-00 


‘ mM Card rewards you S% on 
is credit card puree 
making it the fastest w See 
save toward the GM cars 

or SUV of your dreams: 


Ss 
Char ge toward new Garss trucks 
and SUVs. from Sree ts 
Pontiac, O)temebiier FU2] 
Cadillac andmGteuousce” 


take advantage of great new 


Les 
travel, sptainment and retal 
specials. T! -hevee is YOUos 
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What are you charging toward? ") 
| 1-800-8GM-CARD __G\IPidinincar 
gmcard.com } 


The GM Card, Chevrolet, Pontiac, Oldsmobile, Buick, Cadillac and GMC are registered trademarks of General Motors Corporal 


The GM Platinum Card and What are you charging toward? are service marks of General Motors Corporation. ©2001 General Mol 
Corporation. All rights reserved. Buckle up, America! 
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On the cover 
Everyone’s favorite 


Celebrate the 
Fourth of July 
with burgers, 
salads, a 
grand pie, 
and festive 
decorations. 


Cover photo by 
James Carrier 


Food styling by 
Basil Friedman 
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Preserved forever......................... 18 


e West gains 18 stunning new national monuments, 
luding Santa Rosa and San Jacinto Mountains in 
thern California. 








reat gardens with potted plants... 54 


eate a colorful garden where there’s no earth 
plant one, in portable, seasonal pots. 





seer ere... 74 


ow in the boot tracks of the West’s infamous outlaws 
d famous lawmen in Alaska, Arizona, and New Mexico. 
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inspired marriage of plants, furnishings, and 
essories makes these gardens magical. 


Great-looking patio doors........... 104 


'@new breed of French doors brings high style to 
@atdoor—and indoor—living spaces. 
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5 tingly juice adds a kick to a whole meal, 
om spicy tortilla soup to cool, creamy tarts. 
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Travel 


@ NORTHERN CALIFORNIA TRAVEL GUIDE: 
San Francisco ice cream shops, Lake 
Tahoe’s Rubicon Trail, kites in Berkeley, 
San Francisco’s 49 Mile Scenic Drive, 
Lodge at Sonoma, roadside restaurant 
quety,'save the date)... 7=.s-:-5 Ste Ze 


@ Bay Area outdoor swim spots ... . 34 


@ Pick your own berries 
near Santa Gruzic. Seer ee ee 36 


m@ 3-Day WEEKEND: Ketchum, Idaho . . 38 


@ Shakespeare festivals from 
Lake Jahoe to Santa Crozgeae... >. 4 


Garden 


m NORTHERN CALIFORNIA GARDEN GUIDE: 
Provencal terrace, impromptu 
bouquets, crystal-clear water 
for koi, events, clippings, 
quick summer pots* . 625.0... - ol 

m@ NORTHERN CALIFORNIA CHECKLIST . . 66 

= Great ideas for fountains ....... 68 
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Home 
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@ Kitchen window wonders. .... . 118 
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souffle, new frothing machine 
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APPETIZERS 
Artichoke and Red Pepper 
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SOUPS 
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Classic Western Burgers ........... 92 
Crackle Crépes with Shrimp ...... 142 
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Ginger-Lime Beef Stir-fry ......... 131 


Grilled Eggplant—Pesto Sandwich . . .146 
Grilled Salmon with 


Blackberry-Cabernet Coulis ....... 146 
Polenta soutié and'Salad® ian. 136 
SIDE DISHES 
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PVITH OUR BETWEEN-THE-GLASS FEATURE, THOSE WHO DON'T 
DO WINDOWS CAN ALSO BE THOSE WHO DON'T DO SHADES. 


"qe thought those of you who needn't be bothered with things like cleaning would really appreciate this particular feature. Our 
etween-the-glass blinds truly function between the panes of glass in your doors and windows. As a result, they are protected 

: om dirt, dust, and even the occasional pet. And, should the mood strike, the inside panel can be easily removed, making it 

: imple to change the style or color. It’s just one of our many innovations to help make your windows as marvelous as your home. 
. Besides, it’s the least we could do for those of you who would rather be otherwise occupied. To find out more, contact us at 


“1-800-54-PELLA or visit our website at www.pella.com. 
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In this issue 


Handing the reins 
to a new editor 


m After a century of publishing stories about the new and 
old West, it’s little wonder that Sunset has traditions and 
stories of its own. Like giving cowboy boots to a new editor. 

Why boots? Well, being editor is no ordinary occupation. 
It doesn’t come with a uniform, a beeper, or fancy initials 
after your name. The qualifications are quirky: a sense of 
balance demonstrated by wearing a pencil behind your ear, 
a talent for weaving tapestries with words and photos, the 
agility to walk in the footsteps of pioneers or to break trails 
in uncharted territory. Boots are helpful. And appropriately 
symbolic of someone who rides tall in the saddle. 

Starting next month, Katie Tamony will be wearing her 
new boots, a gift from the Sunset staff. If Sunset elected its 
editor, Katie would have won by ballot of any sort, chad or 
not. She has helped steer the magazine and a half-dozen 
other Sunset publications since 1994. Together, she and I 
have 29 years of experience here, and we’re fortunate to 
have worked under some of the very best editors. 

Going forward, our goal is simply to keep making Sunset 
better—more engaging, more useful, more relevant—for 
the most loyal readers any magazine could want. 

We couldn’t do it without a lot of help. Editors don’t 
work alone: They need writers and designers and a whole 
staff dedicated to turning ideas into articles. The masthead 
at right is a tribute to the cast behind the scenes. 

This month, you'll see, is something of a tour de force by 
our travel department. Peter Fish leads us back to the rough, 
tough times of the Outlaw West (page 74), using his own 
storied talent to capture the le- 
gends that make kids want to 











grow up to be cowboys. Jeff 
Phillips rounds up a team-written 
tour of the West’s newest national 
monuments (page 18). And Amy 
McConnell shows her pioneer 
spirit in a fun-for-all barbecue that 
celebrates the Fourth of July 
(page 90)—and lends itself to 
any summer gathering. 

It’s our job to help you get 
the most out of living in the 
West. If we’re doing it right, Sunset will always be 
the magazine you’re glad to come home to. 


Obt| iain 


Carol Hoffman, Managing Editor 
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Of course it’s a downdraft. Why ee you ask? 





Experience the remarkable attraction of Jenn-Air. For decades, we've been perfecting 
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downdraft ventilation to beautifully clear the air without an overhead hood. 
Our exclusive new range also features a high-performance, dualspeed convection 


oven and a stunning, frameless glass cooktop. For information, visit jennair.com 





or call 1-800-Jenn-Air. And feel the attraction of downdraft for:yourself. 
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Passionate about waterfalls 
I picked up your May issue on un- 
crowded national parks (“Untamed, 
Uncrowded, Unforgettable,” page 
102), but was sad to see no pictures of 
the wonderful waterfalls we have in 
North Cascades National Park. I have 
included one of what the locals call 
Newhalem Falls [photo at right]. Wa- 
terfall hunting is my passion. 


Edith Thornton 
MOUNT VERNON, WA 


Joys of living 

in small homes 

Your article “Living Small” (May, page 
120) heralds our retirement lifestyle. 
Four years ago, we left our four-story, 
4,000-square-foot home in the city 
and moved to a 1,400-square-foot 
beachfront home on the Strait of 
Georgia in northwestern Washington. 
We live a joyous, stress-free life with 
magnificent views and daily strolls on 
the beach. With no worries of a large 
home to maintain, we can just walk 
out the door and leave for vacations. 


Graydon and Carol Robertson 
BELLINGHAM, WA 


“Living Small” really hit home with my 
husband and me. Three years ago, we 
built our cozy, 900-square-foot home. 
Because of the smaller size, we were 
able to pay as we built (we are mort- 
gage-free) and to incorporate some 
materials that would not have been fi- 
nancially possible with a larger home. 
For example, most of our interior trim 
is clear pine recycled from the old 
Kezar Stadium where the San Fran- 
ised to play. 


‘home sits on the edge of 20 


ind oaks in the 

foothills outside Sacramento, 
hich atfords us the luxury of a large 
den area and uch landscap- 

ve decide we want to manage. 


ne Misximen 
MEADOW Visita, CA 


Letters from our readers 





Article irks 
would-be home buyer 
“First-Home Decorating” (May, page 


146) disturbed me. It wasn’t about a 
first-time home buyer. It was about a 
speculator who bought a home, spent 
$6,000 on cosmetic changes, then 
sold the home. As a recently retired 
teacher, I’ve looked for a “fixer- 
upper” for myself to live in. What I 
have found are homes that have been 
cosmetically improved, now on the 
market for inflated prices. Speculators 
have driven prices up to where many 
people just can’t buy a home. 


Carol Munroe 
DENVER 


Fabulous ice cream 
My husband and I have not broken 
Out the ice cream maker in years be- 


en House 
































cause the ice cream never turned 
that great. When I saw your re 
for the Strawberry—Sour Crea 
Cream (May, page 116), I thoug 
could give it another try. The 
cream was fabulous. 


Amy Mor 
PLEASANT GRO! 


Memories of Philmont... 
Your piece on Philmont Scout Ra 
(Western Wanderings, May, page 
brought back a flood of memorié 
went there as a 16-year-old Boy Se 
in 1963 to attend leadership trai 
We learned camp life and cook 
skills. I hadn’t thought of the P 
mont Hymn for years, but after re 
ing the article the melody sort 
comes back to me. 


Ken Du 
SPOKANE, 


...and Disneyland | 
Your story on Bill Evans, the lands 
architect for Disneyland (Window 
the West, March, page 192), brouj 
back wonderful memories. I work 
at Disneyland while in college. I lo 
arriving before the park opened to% 
public. I would walk the long w 
through the park just to watch aj 
talk to the gardeners as they wé 
transforming the beds. The bea ti 
gardens were my favorite thing 2 
working at the Magic Kingdom. 
Julie Kenne 


Send letters to Open House, Sum: 
Magazine, 80 Willow Rd., Menlo Pai 
CA 94025, or fax them to (650) 32 
7537. Send e-mail to openhousé 
sunset.com. Include full name, hon 
town, and daytime phone number, 


Subscribers and newsstand buye 
alike can freely access Sunset 
archive of stories and recipes on Ot 
website. Just go to www.sunset.con 
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HOW MUCH DO YOU LOVE YOUR CAMRY? 
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By Peter O. Whiteley 





On a cool fall evening, my fiancée and I 
threw another log on a campfire, stared up at 
inkling stars, and listened to the sound of a 
kling stream a few feet away. All this took 


- inside our quarters for the night—a 20- 

imeter tepee that architect Jim Dummit 
has n d in his backyard in San Luis Obispo, 
lif \. In warmer months, Dummit uses 


the 20-year-old structure for dining and for 


guests. When winter comes, he simply rolls up 
the canva id stows the 15 shaved-bark 
poles that fo: skeletal frame. 


The word te, or tipi, comes from two 



































Sioux words: ti, which means dy 
ing, and pi, which means porta 
Nomadic tribes (such as the Sia 
Cheyenne, Blackfoot, and Cré 
who lived on the Great Plains u 
them because they break do 
quickly and can be easily moved f 
location to location. Their tepe 
which were dragged travois st} 
were made from buffalo hides a 
later, from canvas. The design 
sophisticated, with subtle, refi 
touches like wind flaps (a Cheye 
invention) that help draw smoke 
and out, as well as interior liners th 
direct incoming air up the insid 
stop ground-level drafts, and di 
shadows. A prime example is the 1¢ 
year-old, 20-foot-diameter buffa 
hide tepee at the Plains Indian 
seum of the Buffalo Bill Historic 
Center in Cody, Wyoming. 

The contemporary tepee shown 
left was erected in about two hou 
Its cover is 12-ounce flame-retardat 
waterproof canvas stretched ov 
hand-cut Douglas fir poles. A 20-foc 
diameter model like this one, whi¢ 
has 314 square feet of interior spac 
costs about $2,500 with poles a 
liner. It’s available from Jesse Salcedi 
who imports and sells tepees thi 
range in diameter from 7 to 24 fee 
Last year he sold more than 50, whic 
found use as playhouses, gue! | 
houses, temporary storage, vacatio 
homes on remote sites, weddin 


JEREMY HARRIS 


chapels, and honeymoon suites. 
SOURCES: Advance Canvas or 
Montrose, CO; (800) 288-3190 or wwy¥ 
advancecanvas.com. Reese Tipis, LLC, Co 
orado Springs, CO; (866) 890-8474 or ww¥ 
reesetipis.com. Reliable Tents and Tipis) 
Billings, MT; (800) 544-1039 or www¥ 
reliabletent.com. Salcedo Custom Tipis 
Woodside, CA; (650) 369-0383. Traplint 
Lodges, Whitehall, MT; (406) 287-3580 0 
www.trapline.com. Western Canvas Supply 
& Repair, Cody, WY; (800) 587-6707 or www 
westerncanvas.com. @ 
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Western Wanderings © 


By Peter Fish 


A saint in Arizona 


mw ST. MICHAEL'S, ARIZONA—America’s newest saint arrived 
here in April 1900, after a five-hour trip by buckboard 
from Gallup, New Mexico. The saint did not, apparently, 
record her impressions of the journey, but one compan- 
ion, Sister Agatha, did: “We were almost pure white with 
dust, at least our shawls and veils were, and the sun 
poured down on us, but we were not the least troubled, 
because we were on the way to the Navajo.” 

So they were, four nuns and a Franciscan priest and 
Mother Katharine Drexel, 
who, last year, became St. 
Katharine Drexel—in part 
for the work she did in this 
Navajo country of piercing 
blue skies. 

It is in the nature of saints 
to possess unusual career 
paths, but Drexel’s is so 
idiosyncratic you wish Edith 
Wharton had recorded it. 
She was born in 1858 in 
Philadelphia, daughter of 
Frank and Hannah Drexel. 
The surname does not ring 
with the same gilded reso- 
nance it once did, but in the 
19th century the Drexels (bankers) were equal to the As- 
tors or the Vanderbilts. Katharine was raised in a world of 
private tutors, summer homes, and European tours. 

And then, at age 30, she abandoned that world. Miss 
Drexel Enters a Catholic Convent! Gives up Seven Mil- 
lion! one Philadelphia newspaper exclaimed. In fact, she 
did not give up her inherited fortune but applied it to her 
own uses. Even as a teenager, she had felt drawn to work 
with African Americans 2nd Native Americans. Now, with 
the church’s support, she founded her own order: The 
Sisters of the Blessed Sacrament for Indians and Colored 
People. In 1896, Drexel bought 200 acres west of Window 
Rock and arranged for Franciscan priests to begin mission 
work out of a former trading post. 

Today, when you visit St. Michael’s, you can stop in at 
the trading post, now a museun 
in 1935, and St. Michael Indi 
building on a small rise. 


‘earby is a church, built 
hool, a solid-looking 


“She had an extreme faith in G« 
raine, St. Michael High School counselor, when I asked 
her to explain the nature of Katharine Drexel. “She was 


answered Sister Lor- 
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Original trading post turned mission, which dates from the 


19th century, now serves as St. Michael’s Historical Museum. 


























also very persistent. If one avenue was blocked, 
would go to another.” 
As head of an order with schools and convents aro! 
the nation, Drexel visited St. Michael only intermitte# 
But her work had a profound effect. St. Michael Ine 
School remains well known for the high percentage o 
graduates who go on to college. At St. Michael’s Missi 
the Franciscan fathers have tried to shape a church i 
honors both Catholic and Navajo traditions, includ) 
one prayer chapel 
terned after a hogan. 
Bringing religion to p 
ple who already have 
own inevitably raises qu 
tions of cultural insensi 
ity. But for St. Micha 
parishioners, these q ) 
tions are moot. “We 
Catholic and Navajo,” 
Blackman told me. 
Blackman, who was e¢ 
cated at St. Michael, the s 
ters gave the Navajo su 
port other  institutio 
seldom did. “They made 
believe in ourselves—mat 
us believe that we were as good as the next person.” 
Mother Katharine died, at age 96, in 1955. Soon a tc 
ward, supporters began the long, complex journey towal 
her canonization, which occurred on October 1, 200 
And that inspires another big question, which seems pé 
haps even bigger here in a land whose clear skies pla 
you closer to heaven. What is a saint? For Franciscan Fathi 
Meldon Hickey, Katharine’s canonization is meant to se 
as a goad—for the church, for the world. “Honoring her 
a way of forcing us to continue the work she started.” 
As it happened, bouncing on that buckboard, Mothe 
Katharine did not think of herself as saint material. “Sh 
did not want to be a saint,” Sister Lorraine told me fir 
“She even said, ‘No Sister of the Blessed Sacrament 
ever be canonized.’ I can picture God saying to her, ‘Ye 
didn’t want it. But I want it.’” , 


CHRIS HOLFORD 


; 
St. Michael's Mission is 2 miles west of Window Rock, Ari- 


zona, on State 264. The church is open daily. Museum: 9-5 — 
Mon-Sat, Memorial Day—Labor Day; (520) 871-4171. 
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t’s still too soon to know how history will ultimate 
regard former President Bill Clinton, but those of i 
living in the West can begin exploring what may w« 
be his most important legacy: the creation of 18 spectac} 
lar new or expanded national monuments in the West. 
“This is one of the boldest land-conservation initiativd 
since the 1980 Alaska Lands Act,” says Jay Watson, a ri 
gional director for the Wilderness Society. “These ne¥ 
monuments guarantee public recreation while protectin 
vital wilderness and wildlife habitats in a fast-changin 
West.” While critics complain that some of these area 
don’t merit national monument status, Watson is quick t 
leap to the defense of the parks. “These are classic Wester 
landscapes whose scenic value may sometimes be subtle 
but their natural and historic values are highly significant.% 
Ironwood Forest, Canyons of the Ancients, Pompey} 


Pillar—the names of these parks intrigue and invite. Somjq” 
are undeveloped, but many have hiking trails and camp} 
sites. Taken together, these monuments are a major addi 
tion to the West’s treasury of parklands. — Jeff Phillips 


CLOCKWISE FROM UPPER LEFT: Giant Sequoia, 
California; Agua Fria, Arizona; California Coastal; Upper 
Missouri River Breaks, Montana. 
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Santa Rosa and San Jacinto 
Mountains, California 


The climb from the floor of the Coachella Valley up the 
mountain face to 10,805-foot Mt. San Jacinto is one of 
the great geologic rises in the world: In just 1 horizontal 
mile, it climbs 4,000 feet; in 7 miles, 10,000 feet. 

This Great Wall of Palm Springs, if you will, towers 
above the valley on the west and casts a welcome and 
early shadow on neighborhoods that spend most of the 
day baking under the desert’s summer sun. The moun- 
tain face seems impenetrable—a granite rampart. What 
the rock doesn’t reveal is an area of great biological di- 
versity and beauty, a mixed desert-and-alpine world now 
contained in the Santa Rosa and San Jacinto Mountains 
National Monument. 

Although Santa Rosa and San Jacinto Mountains’ 
scenery certainly measures up to anyone’s standards for 
a national monument, the area is an organizational 
patchwork of federal, state, Native American, and private 
lands. Together, they encompass five major life zones, 












































numerous archaeological sites, and critical habitat fe 
dangered species, including the Peninsular Rz 
bighorn sheep. Few parks contain such climatic ane 
logical extremes. 

From spring through fall, the monument’s high ¢ 
try, perhaps Southern California’s finest mountai 
rain, is at its best. Gentle creeks that cut through fo 
of pinon and Jeffrey pines and meander around 
granite boulders create almost a garden effect. In p 
the forest opens up to the range’s distinctive oute 
pings and domes of white granite. Come up here 
day when the fog and clouds creep into the valleys 
drift over the expé 
rock, and you'll sca 
believe it’s only a 
miles—and one big 
down—to the swe 
ing desert. 
SIZE: 272,000 acres. 
WHERE: Sandwiched 
tween Palm Springs 
the east and Idyllwile 
the west, the monument is acces 
by State 74 (Palms-to-Pines Hy 
which runs between Palm De 
and Hemet, and along State 
which runs through Idyllwild 
tween State 74 and I-10. 
WHEN: Year-round, but winter sné 
make high-country access difficult. 


Bighorn sheep 
roam (above), and 
massive Mt. San 
Jacinto rises 
above the desert 


near Palm Springs. 


cost: Free; $5 Adventure Pass for parking. 
ACTIVITIES: One good moderate hike is the 7%- 
round-trip route on the Deer Springs Trail to Sui¢ 
Rock. The trailhead is 1 mile north of Idyllwild on 
243; get a wilderness hiking permit at the Forest Servitl 
San Jacinto Ranger District Office in Idyllwild (see belo 
For another recommended hike, from Palm Sprif 
take the Palm Springs Aerial Tramway to the top of 
San Jacinto. Technically, this area is part of Mt. San Jaci 
State Park (the exact boundaries of the monument 
still undefined), but access is easy and the 4-mile Rot 
Valley loop is a good introduction to the area’s beaiy 
Aerial Tramway: 10-8 Mon-Fri, 8-8 Sat-Sun; $20) 
$13.25 ages 3-12; at the end of Tramway Rd. off St? 
111; (888) 515-8726. 
CAMPING: Pinyon Flat campground: 18 spaces; $8; v dj 
ness camping allowed with permit; (909) 659-2117. | 
CONTACT: Stop at the Santa Rosa Mountains Visitor 1 
ter for its exhibits and information; 51-500 State ~ 
(760) 862-9984. San Jacinto Ranger District Office: ( 
659-2117. Palm Springs Desert Resorts Convention ay - 
Visitors Authority: (800) 967-3767. Idyllwild Chambety},» 
Commerce: (888) 659-3259. — Matthew Jaffe : 


Ms of Safety: Air bags. Buckle up. Children in back. Forester S shown with optionaequipment. EPA estimates for the 2001 Forester AT are 22 mpg city and 27 mpg highway. 
inileage may vary. Test rating based on 8/98 40 mph frontal offset crash test by the Insurance Institute for Highway Safety. 
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A BIGGER SPORT-UTILITY 


ISN’T ALWAYS A 
BETTER SPORT-UTILITY. 


While other sport-utilities brag about being the biggest, we Ute acm aalel as 
important to be the best. That’s why nec of making SUVs that are bigger, 
at Subaru, we focus on making SUVs that are better. Like the Subaru 

Forester. It’s better because it has full-time All-Wheel Drive. Better ee 
it beats every other sport-utility tested in its class in crash tests. And better 


because it has great gas mileage and a smooth, car-like ride. So stop in for 


a test-drive, call 1-800-WANT-AWD or visit us at www.subaru.com. The AN ee 


Subaru Forester. Sport-Utility Tough. Car Easy. 1 = ele e& ee Pe 
The Beauty of All-Wheel Drive. ei 





s 
: 
: 
« 
* 
' 








Cascade-Siskiyou, Oregon 


This landscape of forested hillsides, shrub lands, 
grasslands, and remote creek canyons near Ashland is 
where the Cascade Range and Siskiyou Mountains north 
of the California border meet. The monument is best 
known for (or, say scien- 
tists, is globally significant 
due to) its biological and 
ecological diversity. Several 
species of plants and ani- 
mals are believed to live 
only here 

Despite being sliced in 
two by Interstate 5, the 
monument’s tract of 52,000- 
plus acres hiefly wild 
and trail-less, known only 
‘than 100 species), northern spot- 
l owl, Jenny Creek sucker, and the handful of scientists 
who study local wildlife. 

Hikers can experience this diversity on a trek along 
the Pacific Crest Trail (PCT) as it winds between Inter- 
State 5 and through deep old-growth forests, 
alpine meadows bright with wildflowers, and dry hill- 
sides fragrant w juniper, sage, and cedar. The stand- 
out day-hike along this stretch is the 3-mile round-trip 
trek to the base of Pilot Rock, a 5,910-foot basalt tower 
that once guided gold miners, trappers, and settlers 
over the Siskiyous’ lowest pass. The trail’s final ascent to 


the summit practically calls for mountaineering skills— 
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a bat ae 


some hand-over-foot climbir 
required. 


Rock-hopping 
youngster explores 
the shore of Hyatt Hyatt Lake Reservoir, in 
Lake Reservoir;adoe northern part of the monum 
is a good bet for spotting | 
eagles, Canada geese, Casj 
terns, cormorants, and sev 
species of ducks, especially during nesting season (4 
through June). The lake has two boat ramps pop! 
with anglers in summer and a campground with a s| 
volleyball court, horseshoe pits, and a basketball hi 
(balls and horseshoes available on loan). 
SIZE: 52,951 acres. 
WHERE: Hikers can access the PCT for the hike to P} 
Rock near I-5 at Siskiyou Summit, 10 miles south of 4} 
land. From exit 6, follow Old State 99 (east of the fi 
way) south 2 miles, turn left on Pilot Rock Rd., and ¢| 
tinue 1 mile to where the trail crosses the road. 

To reach Hyatt Lake Reservoir from Ashland, take Sij 
66 east 17 miles to the Greensprings Summit, turn left) 
E. Hyatt Lake Rd., and follow signs 3 miles. 
WHEN: Trails are usually free of snow from mid-Ju 
through October. 
cost: Hyatt Lake Reservoir: $3 per vehicle. 
ACTIVITIES: Hyatt Lake Reservoir has fishing, boating ( 
boat rentals), wildlife watching, and hiking. } 
CAMPING: Hyatt Lake Reservoir Campground: 54 can) 
sites from $12. | 
CONTACT: BLM Medford District Office: (541) 618-221) 
Ashland Chamber of Commerce: (541) 482-3486 | 
www.ashlandchamber.com. — Bonnie Henderson 


and her fawns (below) 


in the forest. 
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Do you still look for the prize in the cereal box? 


Have you ever taken a sick day because of spring fever? 





Does your first meeting seem longer on an empty stomach? 
































dw If the answer's yes, you're one of us. The kind of person who likes to get 


BREAKFAST 
ie yauks : the most out of each day. That's why at Hampton" hotels, you'll get a free 


breakfast bar each morning. And as a proud member of the Hilton Family of Hotels, we offer 








Hilton HHonors® hotel points and airline miles throughout your stay. All from around $69 to 


$99 a night’ For reservations, visit hamptoninn.com or call 1-800- HAMPTON. 





We're with you all the way: 


























100% Satisfaction Guarantee * 1,000 Locations * Hilton HHonors® Hotel Points and Airline Miles 


*Rates vary by location. Hilton HHonors membership, earning of Points & Miles? and redemption of points are subject to Hilton HHonors Terms and Conditions. © 2001 Hilton Hospitality, Inc } || 








Vermilion Cliffs, Arizona 


One of the many geologic wonders visible along Alt. 
U.S. 89 as it heads southwest from Page toward the 
North Rim of the Grand Canyon, the Vermilion Cliffs are 


composed of a sandstone cap over multicolored, dis- 
sected layers of eroding shale. They are also stunningly 
beautiful. Artist Maynard Dixon was inspired by the shad- 


Ows washing across this uncluttered landscape on the 


border between Utah and Arizona—the swirling sand- 


stone rormations 


eem to change color throughout the 
day and art 


- most captivating in the soft light of early 
morning o1 
While tl 


strewn plains, th 


‘rall appeal is its vast boulder- 
hiking in Paria Canyon. Bring 
binoculars and you may even spot a condor, representa- 
tive of one of the most promising environmental devel- 
opments of the last century. 
Into this landscape of splendid isolation, as one histo- 
rian called it, six California condors were released in 1996. 


The birds had been raised in a captive breeding program, 
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Deeply cut part of an attempt to reverse a { ) 
that had brought the species t@j}* 
brink of extinction. With a wingim Ny 
up to 9 feet and weighing abows 
pounds, condors are the largest | 
ing birds in North America; @)*) 
once nested and lived in the G 


Canyon region. 


sandstone walls 
dwarf backpackers 
in Paria Canyon 
(left); strange 
pyramids (above) 
are actually ancient 
sand dunes. 
The release program has 

some success, and free-roaming condors are now li 
in the area of the new monument. It’s easy to reach 
site where the condors were released. From Mali 
Canyon (where Alt. U.S. 89 crosses the Colorado Ri rf 
drive 27 miles west to milepost 565, beyond the Chi. , 
up Area sign. Turn north on a graded dirt road and dije 
about 2 miles to the interpretive display. The boxes = 
in the condor releases are visible on the cliff to the «€ ht 
Biologists hope to have a self-sustaining wild populaj nT 
of condors here. 
SiZE: 293,000 acres. , 
WHERE: 7 miles west of Page. : 
WHEN: Year-round; spring and fall are best. i 
cost: Most areas have no entry fee; $5 for Paria Cam 7 : 
or Coyote Butte. i 
ACTIVITIES: The southern trailhead of the well-kno§ 
hiking trail through Paria Canyon begins near the G s 
Canyon NRA Lees Ferry Ranger Station 5 miles north} 
Marble Canyon. The trail leads a total of 38 mil ; 
through scenic slot canyons. Day-hikers will hit dram 
formations in just a few miles. Take water. 
CONTACT: BLM Arizona Strip Field Office: (435) 6) 
3246. Page Chamber of Commerce: (888) 261-7243. | 

— Sam Nel 
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Introducing The All Refrigerator All Freezer 
fom The Monogram Collection. 


Your new kitchen will have the best of everything. From the smallest 
tail to the biggest. And that’s why you’ve chosen the new Monogram 
"All Refrigerator and All Freezer units. 
Their unique design allows them to be installed alongside one another 
separately. Either way, the All Refrigerator and All Freezer provide ulti- 
ate capacity while maintaining a sleek, sophisticated Monogram look 
“S your choice of stainless steel or custom-cabinet fronts. 
Open the doors and the view is equally breathtaking. A unique light- 
g system provides illumination both above and below the spillproof 
elves. Clear-view storage bins slide all the way out, for easy access and 
ulf2aning. And sealed snack bins and adjustable humidity produce pans 
‘ep foods at the peak of freshness. 
Like every other appliance in the Monogram Collection, the All 
*frigerator and All Freezer have a feature no one else can offer-—GE’s 
»putation for quality service. So visit us at www.monogram.com or 
ll 800.626.2000 for our brochure and the dealer nearest you. 








The rest of the West’s new national monuments 


B CALIFORNIA 

Carrizo Plain (1). Encom- 
passing some of the state’s last 
undeveloped rolling grasslands, 
the monument protects several 
Native American sites and 
habitat essential to wildlife, 
contains portions of the San 
Andreas Fault, and features a 
wildflower bloom in April. SIZE: 
204,000 acres. WHERE: 7/0 
miles east of San Luis Obispo. 
CONTACT: Goodwin Educa- 
tion Center: Dec—May; (805) 
475-2131. Bakersfield BLM 
Office: (661) 391-6000. 

Giant Sequoia (2). These are 
the largest trees on Earth, and 
the oldest among them have 
stood for more than 3,000 
years. The last remaining large 
sequoia groves in the Sierra— 
adjacent to Sequoia & Kings 
Canyon National Parks—were 
declared a national monument 
to protect the trees and their 
environs from logging. SIZE: 
327,769 acres. WHERE: Ac- 
cess via State 180 east of 


RITES RR 0 REESE CT HR TE A 


Fresno or State 198 east of 
Visalia. CONTACT: Sequoia 


National Forest: (659) 784-1500. 


Pinnacles (3). Located in the 
Gabilan Mountains east of the 
Salinas Valley, the existing 
monument was enlarged to 
protect wildlife habitats from 
development. The monument’s 
signature towering monoliths, 
spires, and steep canyons re- 
flect millions of years of ero- 
sion, faulting, and tectonic 
plate movement. SIZE: 8,000- 
acre expansion; new total is 
24,000 acres. WHERE: 70 
miles south of San Jose. 
CONTACT: (831) 389-4485. 

B@ COLORADO/UTAH 
Canyons of the Ancients 
(4). Home to the greatest con- 
centration of archaeological 
sites in the United States. SIZE: 
164,000 acres. WHERE: 
Southern Colorado into Utah. 
CONTACT: (970) 882-4811. 

B@ IDAHO 

Craters of the Moon (5). 
With this expansion of the ex- 


UNDEVELOPED NEW MONUMENTS 


These parks are works in progress: They have no visitor centers, limited road access, and few 
marked hiking trails. Contact park officials before planning any visit. 

B ARIZONA Agua Fria (10). This expansive semidesert area north of Phoenix has one of the 
most significant systems of prehistoric sites in the Southwest, with artifacts ranging from petroglyphs 
to 800-year-old pueblos. $1ZE: 71,100 acres. CONTACT: BLM Phoenix Field Office: (623) 580-5500. 
Grand Canyon-Parashant (11). Nearly the same size as adjacent Grand Canyon National Park, 
this low- to high-clesert sage-and-canyon country is important as a watershed for the Colorado River 
and also provides wildlife habitat. $1ZE: 1,014,000 acres. ConTACT: BLM Arizona Strip Field Office: 
(435) 688-3246. tronwood Forest (12). The Silver Bell Mountains host the highest recorded den- 
sity of ironwood trees in the Sonoran Desert. $1ZE: 129,000 acres. CONTACT: BLM Tucson Field Of- 
Sonoran Desert (13). Noted for impressive saguaro cactus communities, 
the area is one of the last unsullied Sonoran Desert landscapes near rapidly growing Phoenix. SIZE: 
LM Phoenix Field Office: (623) 580-5500. 

BM CALIFORNIA California Coastal (14). Made up of thousands of islands, rocks, reefs, and 
pinnacles up to 12 miles off the state’s 840-mile coastline, this monument protects habitats for 


fice: (520) 258-7200. 


496,337 acres. CONTACT: 


isting monument on the Snake 
River Plain, Craters of the 
Moon now encompasses the 
entire 60-mile-long Great Rift 
volcanic zone that was created 
by volcanic eruptions as re- 
cently as 2,000 years ago. 
SIZE: 685,000-acre expan- 
sion; new total is 740,000 
acres. WHERE: About 180 


miles east of Boise. CONTACT: 


(208) 527-3257. 

B@ MONTANA 

Pompeys Pillar (6). On July 
25, 1806, William Clark carved 
his name into this solitary slab 
of sandstone that towers over 
the Yellowstone River. Named 
after Sacagawea’s son, the 
pillar also bears many other 
historic inscriptions and a col- 
lection of Native American 
drawings. SIZE: 51 acres. 
WHERE: 30 miles east of 
Billings. CONTACT: (406) 
875-2238. 

Upper Missouri River 
Breaks (7). Stretching for 
149 miles across north-central 


wildlife and coastal plants. CONTACT: California BLM Public Information Office: (916) 978-4400. 


@ IDAHO Minidoka Internment (15). Northwest of Twin Falls, this monument includes por- 


tions of the Minidoka Relocation Center, a World War |! internment camp for Japanese Americans. 
SIZE: 73 acres. CONTACT: Hagerman Fossil Beds National Monument: (208) 837-4793. 
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Santa Rosa and San Jacin 





























eae 


Mountains (16), page 20. 
Cascade-Siskiyou (17), pe 
Vermilion Cliffs (18), page 


Montana, the Missouri Bre 
park has few indications o 
man presence. It edges th 
river and contains one of th 
premier segments of the L' 
and Clark National Historic 
Trail. $1ZE: 377,000 acres 
WHERE: About 40 miles e 
of Great Falls. CONTACT: 
BLM Lewistown Field Offic’ 
(406) 538-7461. 

BNEW MEXICO 
Kasha-Katuwe Tent 
Rocks (8). A series of ligh 
colored, cone-shaped geol 
formations in northern New 
Mexico, the Kasha-Katuwe| 
Tent Rocks are the product 
explosive volcanic eruptions 
that occurred between 6 an 
million years ago. SIZE: 4,1 
acres. WHERE: About 40 | 
miles southwest of Santa F 
CONTACT: BLM Albuquerq 
Field Office: (605) 761-8700 
@ WASHINGTON 
Hanford Reach (9). In — 
southern Washington, this m 
ument encompasses the la: t 
free-flowing, nontidal stretch ( 
the Columbia River in the Uni 
States, where 80 percent of t 
river's chinook salmon spawn 
SIZE: 195,000 acres. WHEE 
About 50 miles northwest of 
the Tri-Cities. CONTACT: (6(file 
371-1801. | | 
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Puritied water enhanced with minera/s for a pute, Fresh taste. 


Katie loves San Francisco at rush hour 
The way the traffic reflects the light. 
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“DASANT! is a trademark of The Coca-Cola Company. 


© 200) The Coca-Cola Company. 


@ 
a 
a 
2 
s 
> 
° 
s 
> 
® 
=x 
a 
° 
<= 





° 





A ATT L 





(i 





qountains of youth 


SS} dulge in nostalgia—and a cool treat—at a 


s 


I : : 
¥ n Francisco ice cream shop 
f, 
Si | 
au ! 






appuccino in a cardboard cup 
| be the current trendy treat, 
#t at these three classic soda 
untains in San Francisco, indul- 
, ce hearkens back to slower, 
eeter times. These neighbor- 
od establishments scoop up 







pre than scrumptious sundaes— 
pir timeless character gives cus- 
ers a glimpse of days gone by. 

Time has all but stopped at the 
. Francis Fountain & Candy 
ore (2801 24th St.; 415/826- 
00), which has been making its 









nm ice cream and candy since 
\\ 18. Perched on a seat at the 
unter, you can have an egg cream or a phosphate 
onade, even if you’re not old enough to remember 
aring one with your high-school sweetheart. 
}On a busy corner of Geary Boulevard in the Richmond 
Strict, Joe’s Ice Cream (5351 Geary Blvd.; 751-1950) 
never without a short line, though the bar stools in the 
nny window are usually free for those with time to sit. 
utsuhiko Murashige bought the 56-year-old shop in 
D79. Keeping the previous name, Murashige let his 
imily’s Japanese influence be felt instead in house- 
ade flavors such as adzuki bean and green tea. Those 


iorthern california travel guide 

























Celebrate a first date at the Daily 
Scoop or a seventh birthday at 

the St. Francis Fountain & Candy 
Store; the latter is home of “the 
world’s largest sundae,” made with 
five whopping scoops. 


newfangled delights are balanced 
by his commitment to old-time 
favorites. Wistful customers in- 
variably order a scoop of rum 
raisin or a butter-brickle shake. 
Those seeking an afternoon 
of ice cream and oldies from 
the jukebox make their way (often 
with kids in tow) to the Daily 
Scoop (1401 18th St.; 824-3975) in Potrero Hill. Though 
only 26 years old, this corner soda fountain could easily be 
where Buddy Holly first saw Peggy Sue. Diners sit on heart- 
backed wire chairs at tables made to look like records, on a 
black-and-white-checkered linoleum floor. They tap their 
feet to doo-wop and slurp up San Francisco—made Double 
Rainbow ice cream and classic candies like Dots and Pez. 
The Daily Scoop also serves fresh coffee. So, after a 
glorious hour spent dreaming of the 1950s, you can ease 
yourself back into the new millennium the modern way. 
— Deborah Claymon 
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TERRENCE McCARTHY (3) 
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Lakeside 
legends 


g In the 1880s, a Sacramento news- 
man compared Lake Tahoe’s sapphire 
depths to bluing solution, so astonish- 
ing was the color. Mark Twain (Samuel 
Clemens) said Lake Tahoe’s air was 
pure enough for angels. Clear sky and 
water still startle the senses here, espe- 
cially when you spend the day close to 
shore on the 6'2-mile Rubicon Trail. 

The footpath connects rocky points 
and sandy coves along an untamed 
shoreline that once _ intimidated 
mountain men. Today, the paths have 
been cleared and the steeper sections 
shored up. The most popular trail- 
heads are at D.L. Bliss State Park and 
Emerald Bay State Park. It’s 4/2 miles 
between those points; 


also, you can take the 


Enchanting views—like this one from Rubicon Point—and a 
fairytale castle are par for the course along this lakeside hike. 


new 2-mile extension 
past Vikingsholm. 

The Bliss trailhead 
approach is particu- 
larly lovely. Its crushed- 
granite path leads, after 
about '% mile, to Rubi- 
con Point, where the 
trail turns south. About 
“5; mile past Rubicon 
Point, you'll reach a 
place where dramatic 
granite cliffs descend 
600 feet to a watery 
mosaic of blues—they 
continue another 1,400 


feet below water. A few 


WHERE: Io walk south, 
start at the Rubicon trail- 
head in D.L. Bliss State 
Park near Calawee Cove 
Beach. 

DISTANCE: Entire Rubi- 
con Trail is 6/2 miles long. 
FY!I: To avoid traffic, take 
a trolley to the trail. Nifty 
50 Trolley: (680) 541- 
7548. Tahoe Trolley: 

(800) 736-6365. 
CONTACT: D.L. Bliss and 
Emerald Bay State Parks: 
(530) 525-7277. 


steps around the corner is a strange crowd of natural rock 





figures. Use your imagination to identify local favorites 
such as Frog Rock, Sleeping Lady, Gladiator, and Old King 
Cole. Across a ravine behind the formations is an osprey 
nest that’s been there for years. A separate trail departs 
here for the remains of a small wood lighthouse. 


About ! 


2 mile farther south, the trail leaves sunny ter- 
rain for cooler slopes shaded by sugar and Jeffrey pines, 
Douglas fir, and incense cedar trees. You'll pass another 
rocky view point before switchbacking downhill to the 
sandy coves of Emerald Point. Views encompass glacier- 
carved mountain peaks and the lumpy profile of Fannette 
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Island—legends of ghosts and turn-of-the-century 6) 
parties here enthrall visitors. | 

Continuing around the bay, you'll come to Vikingsholt 
a 38-room mansion built in 1929 for a woman who wantt 
to replicate the stonework, turrets, and sod roofing | 
medieval Scandinavian architecture. Save time for a 3) 
minute guided tour—they’re available between 10 an) 
4 every half hour daily through the end of September. 

About 8 miles north of the park, Tahoma Meadows B& 
(530/525-1553) is a good place to spend the night 
which you may well want to do once this region has cai’ 
its spell on you. — Laura Read 
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TODAY 


Develop smart highway 
im Mit) Masi 
move more smoothly 
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TOMORROW 


Think up new excuses for 
being late to work 


TOYOTA 


“The dog ate my alarm clock.” 
“My long-lost uncle dropped in for tea.” 
“A squirrel short-circuited the garage door.” 


There will always be plenty of excuses for 
not getting to work on time. But in the 
future, traffic may not be one of them. 


In San Diego, Toyota has tested a highway 
system that helps vehicles automatically 
maintain a safe distance from each other, 
regulating traffic flow. And our engineers 
are also developing on-board computers 
that monitor traffic congestion, suggest 
quicker alternative routes— even locate 
vacant parking spaces. 


But that’s just the beginning. We won't 
stop until bumper-to-bumper crawls are 
a thing of the past. And to those who 
say that’s not possible, we have just one 
thing to say. Excuses, excuses, excuses. 


www.toyota.com/tomorrow 
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Airborne art 

g July 28-29. You and 
your kids can learn how to 
beautify the sky at the 
Berkeley Kite Festival 
and West Coast Kite 
Championships. There 





are also team kite ballet 
competitions (a cross be- 
tween the Blue Angels and 
pairs skating) and Japanese 
rokkaku, in which kites 
battle to knock one an- 
other from the sky. Free. 
Berkeley Marina (Cesar 
Chavez Park); (510) 235- 
5483. — Chiori Santiago 


to figure out where they 


lead. A new guidebook, 
San Francisco’s 49 Mile 
Scenic Drive, illuminates 
the mystery for both mo- 
torists and armchair travel- 
ers. The drive, designed 
49 miles of 
foggy bliss 


m Perhaps you’ve seen the 


by the Downtown Associa- 
tion to promote the city’s 
beauty, was unveiled in 
1938; the book traces its 
route from the Civic Cen- 


seagull-emblazoned signs, 
but you’ve never had time 
ter through Hayes Valley, 
up Nob Hill, past Aquatic 
Park to the Chain of Lakes 
Drive and Cesar Chavez 
Street, pointing out land- 


(RTT ee 
t 


marks and a little history. 
Sasquatch Books, Seattle, 


2001; $15.95; (800) 

* 775-0817 or www. 
sasquatchbooks.com 
—CS. 


A styling place to 
sip, sup, and sleep 


# Summer is high season in 


Sonoma. That means that 
unless you’ve planned far 
in advance, a spontaneous 
weekend getaway is as rare 
a commodity as a case of 
Beaujolais Nou- 
veau in the mid- 
dle of July. As of 
this year, how- 
ever, it might be 
a little bit easier: 
the Lodge at 
Sonoma, which 
opened in Janu- 
ary just five 
blocks from 
Sonoma’s main 
plaza, adds about 
200 rooms, cottages, and 
suites—most of them luxu- 
riously appointed with 
oversized tubs (and sham- 


Tell us your favorite stops 

Is there a favorite roadside restaurant where you stop 
when freeway traffic gets bad? Please send the name and 
location—and a phone number, if you have it—along with 
a brief description of why you stop there and what you or- 
der, to Roadfood, Sunset Magazine, 80 Willow Rd., Menlo 
Park, CA 94025, or e-mail roadfood@sunset.com. 
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Fully 1-28 July 7 
FRESNO FORT BRAGG 
rd-ren tists con- To know salmon is to love them, 
ferge nia the Salmon Restoration Associ- 
State Universii ation of California believes. Their 
ter yet, som e thei 30th annual World’s Largest 
musical talents in pustic pe Salmon Barbecue ought to 


formances during the CSU convince at least 4.000 diners 
Summer Arts Festival. (559) to save the 
278-7091. 


fishes’ 


spawning 
grounds. (707) 961-6030, 
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July 7-August 5 

EL DORADO HILLS 
Sunset’s newest Idea House is a 
bit of the Cotswolds in the heart 
of the Gold Country. Inspired by 
the Willis Polk-designed Bourn 
Cottage at Empire Mine State 
Historic Park, the house is full of 
ideas for you to take home. (800) 
786-7375. 
















poos that smell, amazit 
like wine), fireplaces, a 
balconies. Like any go 
Wine Country getaway, 
Lodge has its own desti 
tion restaurant, Carneri 
where a seasonal, Medi 
ranean-inspired menu 
tures fresh herbs from z 
garden that you can see 
from inside the restaurz 
There’s also a full-servic 
spa offering various rub 
f 
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and scrubs, either inside 
out in the brand-new spi 
garden; the plants are in: 
tended to stimulate the 
senses. To top off the 
Lodge’s offerings, there’s 
tasting room complex, 
where you can taste and | 
buy souvenirs of the | 
able kind. From $2069. 
1325 Broadway; (707) 
935-6600. 

— Amy McConn 


July 14—-August 4 
CARMEL 
The Carmel Bach Festival) 
moves most concerts to his: 
toric Hotel del Monte whi 
its usual home. is renovate 
The program includes songs } 
Carmel Mission Basilica, twir} 
light concerts, and free lec-) 
tures. (831) 624-2046. 
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Wants: 


To never go into a bank 
To never write a check 
To never slow down 


Needs: 
MyAccess™ checking 


Photo Security® 
Check Card 


 veelaclultc 
cup of coffee 


4 Exactly how individual can banking be? >>> 


07 At Bank of America, we think that should be left up to you. Which is why we offer accounts like MyAccess checking, 
which is free with a monthly direct deposit* and puts you in control of your money at over 13,000 Bank of America 
ATMs, over the phone or online. What’s more, MyAccess checking automatically comes with a Photo Security Check Card. 
The card is more secure, simpler and easier to use for making purchases than cash, plus it offers the added security of 
your photo and signature right on the front of the card. And when you use it, payment is automatically deducted from 
your checking account. You see? Our banking services are designed to fit your life. So talk with us and we'll help you find 
the solutions that help you make more of your time and money. For details, stop by a banking center, call 1.800.900.9000 
or visit www. bankofamerica.com/myway. Can you really bank your own way? Why not? 


BankofAmerica. 
ey 


*For each statement period that a direct deposit is not received to the account, a monthly service charge applies. Charges for overdrafts and other account-related services 
still apply. Speak to a Bank of America associate for full details. 
Bank of America, N.A. Member FDIC. ©2001 Bank of America Corporation 


















































The race to the water is on at Berkeley’s Lake Anza, a swimming hole perfect for a summer afternoon. 


Cool fun in the summertime 


Find an antidote to July’s heat at these Bay Area swim spots 


n those still, hot afternoons 
when summer is at its 
fiercest, everything shim- 
mers in the heat, including your 
brain. There’s no point in trying to 
do anything else: You need to take a 
dip and cool off. 

Fortunately, the Bay Area is rich in 
places where you can do just that. 
Below we list five of the region’s best 

wii spots—four freshwater, one 
salt—where a blast of cold water will 
clear your mind and restore your en- 
thusiasm for the summer sun. 

At the lakeside beaches, lifeguards 
are on duty at least part of the day. 
On Toma! Bay and in the San 


Lorenzo River, you're on your own. 


Five 
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urrounded by live 


yaks, the sand b swim area is at 


the heart of one of ti Kast Bay’s old- 


By Lisa Taggart 


est parks, also popular for its steam 
trains, carousel, and miles of trails. 
Lifeguards on duty 11-6 daily; $2.50 
swim fee. Entrance off Wildcat 
Canyon Rd.; OI 544 2200. 
FELTON & 2nzo River, Henry 
rk. The 
River Trail and Rincon Fire Road 
wind along the San Lorenzo River, 
where intermittent swimming holes 
have been scooped out of an other- 
wise shallow streambed. The water is 
cold, but the hike will likely get you 
wanting to cool your feet. No life- 
guard; $3 per vehicle. 101 N. Big 
Trees Park Rd., about 5 miles north 
of Santa Cruz; reaD 335- a 
INVERNESS Shell Beach, Tomales 
Park. sick ocean 
swimming at nearby Point Reyes Na- 
tional Seashore requires a hearty dis- 
position and thick skin, Tomales Bay’s 
water is warmer, and its beaches are 
more protected from wind. A '/2-mile 
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hicle. Off Camino del Mar (from | 
Francis Drake Blvd.), 40 miles nofi 
of San Francisco; (415) 669-1140. | 
LIVERMORE Lake Del Valle, 

gional Park. Two beagl ¢ 


Valle Re 


any part of the 5-mile-long lake. 
marina rents watercraft. A visitor 
ter near the west swim beach has a 
information. 6 4.m.—8 pM. daily; $5 pe 
vehicle. 7000 Del Valle Rd., 10 mih 
south of Livermore; (925) 373-0332. 
SAN JOSE Almaden Lake Park 
former rock quarry, the 65-acre pa 
has a sand beach for swimming, | 
you can cool off in a paddleboat. ¥% 
can also stroll 4-mile Los Alamitt 
Creek Trail. Lifeguards on duty 10 
Wed-Fri, 11-6 Sat-Sun; $4 per ven 
cle. Almaden Expressway and Cok 
man Ave.; (408) 277-5130. @ 








PROPANE. IT MAKES YOU 
FEEL MORE AT HOME WITH YOUR HOME. 


A soothing tub after a long, hard day. Warm, cozy rooms. A good, hot meal. When propane is your 
energy, your home is a more relaxing place to be. Propane heats every room cleanly and 
comfortably. It dries clothes efficiently and cooks meals precisely. It heats water faster than 
electricity, so you always have plenty. It even lights the path to your door. To see how propane could 


make life a little easier around your home, call 1.888.963.7372 or visit us online at www.usepropane.com. 


PROPANE 


EXCEPTIONAL ENERGY 


Pick of 
the crop 


The berries are 
waiting for you this 
month around 
Watsonville 


By Lisa Taggart 


his month, in the Pa- 

jaro Valley surround- 

ing Watsonville, all kinds of 
berry plants are busily transforming 
sunshine into edible sweetness. And 
here’s the absolute best way to appre- 
ciate these summer delicacies: Pick 
them yourself. 

Getting lost among the rows as 
you search for ripe treats hidden be- 
hind the leaves somehow adds to a 
berry’s flavor. Gathering the berries 





yourself—and getting your own fin- 





Berries by the flat are the reward for a visit to Gizdich Ranch. 


gers stained with berry juices—also 
ensures you get the pick of the crop. 
Several farms around Watsonville, 
about 10 miles south of Santa Cruz, 
open up their fields of boysenber- 
ries, blackberries, olallieberries, rasp- 
berries, and strawberries to visitors 
wanting to work a little for dessert. 
With its coastal fog and mild cli- 
mate, Watsonville is the perfect place 
to grow berry crops, says Vince 





newest ship to set sail for the Mexi 


with the largest and 
can Riviera: the amazing 
Star Princess? No other ship on the West Coast offers more 
dining choices, more affordable balconies and more nightly 


THE MOST EXTRAORDINARY SHIP TO THE MEXICAN RIVIERA 


Princess” returns tc he West Coast 


whose family has been growing | 
at Emile Agaccio Farms since the fs! 
1950s. “It’s my favorite jam, mj 
vorite cobbler, one of my fave 
pies,” says Fort. “I guess olallie wi 
have to be my overall favorite.” 


prices at the grocery store—eve! 
season. Going directly to the f 
and plucking the berries yourse 
more fun, and costs a lot less. “ 


entertainment options. Star Princess sets sail for th 
shores of Puerto Vallarta, Mazatlan and Cabo San Lucai® 
March 2002. If you can’t wait, the elegant Sea Princes| 
sailing September 2001. Both ships offer Princess’ 




















\ 
Gizdich, a third-genei| on 
fruit farmer at the Gilic Tele 
Ranch. “Our summers 
get very hot, which is : 
If you can grow a fruit ¢ 
period of time, you get 
quality. The fruit ri 
slowly, so it’s very jui 
very large.” 

This month, you’ll 
sweet blackberries and | ; Maa 
berries, and if you getup” 
soon, there will still be ¢ 
olallieberries—the ber 6)" 
choice for Debbie | 


JARED CHANDLER 


These same berries fetch i 
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summery 
Which atsonville is about 10 miles south- 
Wa fui east of Santa Cruz. Most of the 


\/0Ugifarms are east of downtown. It’s best to 
tui ring your own containers for picking. 
Vey juseBerry ripeness varies with the weather, so 
call ahead to find out which fields are open. 
|, youll ~For general area information, contact 
tisamithe Pajaro Valley Chamber of Com- 
‘Jouggimerce, 444 Main St., Watsonville; (831) 
still belt?24-3900 or www.pvchamber.com. 
the bale © Area code is 831. 
bie 
Owing 7 
ice tegrings are two- or threefold,” says 
jam, &@zdich; at his ranch, the berries cost 
ny fajproximately $1.29 per pound. 
liege joy of discovering the perfect 
rite’ Erry, over and over again, can leave 
fetch u with more fruit than you know 
eat to do with. Of course, jams, cob- 
0 heifers, and pies all put berries to good 
youve, and plenty of berry recipe books 
ley #2 On sale at Gizdich’s and Fort’s 


} 


, 
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Berry farms 
Emile Agaccio Farms. Chesterber- 
ries (a kind of blackberry) and raspberries 
for picking, and a gift shop. 8:30-7 daily. 
4 Casserly Rd., Watsonville; 728-2009. 

Gizdich Ranch. U-pick boysenberries, 
olallieberries, raspberries, and strawber- 
ries, and a gift shop, pie stand, and deli. 
Two new varieties of black- 
berries this year are Black 
Butte and Triple Crown. 8-5 


farms. Growers are quick 
to offer other suggestions. 
Says Fort: “You can make a berry 
slushy with ice. Or put them over ice 
cream. Or serve them chopped over 
sponge cake.” 

“So many berries, so little time,” 
was what I was thinking during a 
morning that yielded a $4 flat with 
enough berries for two pies and 





| Choice Cruising™ for an unparalleled experience to 


#ican Riviera. Call your travel agent or, for a free Personal 


dlanning kit, call 1.800.PRINCESS. 


Nyw.princess.com * #4 America Online Keyword: Princess 
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daily (raspberry fields 8-12). 55 Peckham 
Rd., Watsonville; 722-1056. 


Event 

Strawberry Festival. Celebrate the 
regional bounty with strawberry treats, 
including a strawberry pie-eating contest, 
plus live bands and food and craft 
booths. 12-5 Aug 4-5. 
Main and Peck St., Wat- 
sonville; 728-6183. 


Watsonville 


plenty left over to give 
friends. And I’ve never felt 
quite so enthusiastic about fruit. 

If you need a solid meal before 
heading home to bake, you can pic- 
nic in the orchard with homemade 
lemonade and sandwiches from the 
Gizdich Ranch Pie Shop/Deli. 

But be sure to leave room for 
those berries. 





©2001 Princess Cruises. Ships of British and Bermudan registry. 
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5-Day 


Sun Valley 
Summer 


Want gorgeous 
scenery, great 
shopping—and sushi 
too? Head to Idaho 


g “The thing that most peo- 
ple don’t understand about 
Ketchum and Sun Valley— 
the thing that makes this 
town so attractive—is that it 
really is someplace in the 
middle of nowhere,” says 
Sharon Egan as we cruise 
along the Big Wood River. 
It’s a balmy summer eve- 
ning, the top on her old Ital- ‘ 


By Jeff Phillips 


ian sports car is down, and bs \) 
even now, as a large moon OMe ng 
rises over the rugged Pio- om oN Mf , What hasn’t changed 
neer Mountains, essences of Sf, 5 if. much since Hemingway’s 
sun-warmed pine and sage DAH Os ei day is the spectacular coun- 
linger in the air. lide Rotchoes try surrounding Ketchum. 
Two nights earlier on this | oe | Sitting at the head of a long 
Pe a 


same stretch of road, Egan— 
a longtime resident of Ketchum— 
was forced to stop her car while a big 
black bear took its time ambling 
across the macadam. We see no bear 
this evening and continue on to din- 
ner in the old central Idaho mining 
town that Ernest Hemingway helped 
make famous two generations ago. 
Ketchum and the adjacent ski and 
summer resort of Sun Valley have cer- 
tainly changed since Papa’s era, when 
he played then-legal slots at the 
Casino (built in 1925 and still a lively 


- 1 } j 
OTC DV LO 


Is) and drank with 
Gary Cooper at the Club Rio (now a 
parsing lot). These davs, the old town 
has top-notch restaurants, more than 
a dozen art galleries, and, in one of 
the downtown’s last historic brick 
buildings, a Starbucks—the chain’s 
CEO owns a place here. 


38 SUNSET 


valley drained by the Big 

Wood River, the town is hemmed in by 
mountains that offer world-class ski- 
ing in winter and, in summer, give vis- 
itors countless opportunities for hik- 
ing, biking, and fishing for wily trout. 

“Gorgeous country and access to a 
variety of outdoor recreation is the 
real reason why most of us who 
aren’t rich or famous live here,” says 
Egan. “Of course, the fact that our lit- 
tle town has not one, but two, sushi 
bars certainly doesn’t hurt.” 

Area code is 208 unless noted. 


| the top. Ride the Sun Val- 
ley chairlift (from $15; 800/635- 
4150) to the top of Bald Mountain for 
views and wildflowers, which peak in 


Weekend 


a wd } 


Calm blue waters mark a summer’s day fishing on Silver Creek. 





July. Hike down winding trails o 
you take a mountain bike up, b 
down—gorgeous Warm Springs 17 
is fun for novice bikers (stop for 
view at Little America Point). 
Trail grub. A trip to Atkinsons’ M 
ket (corner of East and Fourth Stre} 
726-5668) is a Ketchum advent 
This upscale market is where celeb 
homeowners shop and has eve 
thing—from cornichons to Cab 
net—to fill your picnic basket. 
Where’s Papa? Ketchum wasn’t 
ways trendy. The Ketchum Sun/¥ 
ley Heritage and Ski Muset 
(First St. at Washington Ave.; 7: 
8118), puts the past in perspecti 
with its small exhibits on Hemingw 
(about all you'll find on the towi 
most famous resident), skiing, a) 
the old mining days. 
American beauty. Yankee pot roi 
and local trout are American sta 
dards served on an_ evergreé 
screened patio at Chandler’s Resta 
rant (200 S. Main St.; 726-1776). | 
(Continued on page 4 





"SS is NHTSA Medium Passenger Car Segment. 





1. Cut out both logos below. 
2. Paste on first 2001 Taurus you see. 
3, Explain to owner using facts below. 





TITTY Ore 


ge: A BEST PICK! 


ICTTRAN a 
: 11 * 





First of all, tell them what these logos mean: After a 40-mph offset front crash test, the Insurance Institute 
for Highway Safety named Taurus a “best pick.” That’s on top of the double five-star rating 
Taurus has already earned in government front crash tests. Then mention that Taurus is the only top-selling 
Mm IRM SSE CON LO LTA Ole LO 


2001 TAURUS 


www.fordvehicles.com 

































































Ponies prancing in place at Jan Wilson Gallery are part of a recent exhibit. 


Start hearty. Outfitters, guides, and 
other serious morning people dig 
into eggs or great oatmeal at Esta 
(180 S. Main; 726-1668). 

Liama walk. Kids love leading gentle 
llamas on an easy hike to a mountain 
lake where veteran outfitters Dave 
Markham and Sue Barney of Venture 
Outdoors ($85 includes transport 
from Sun Valley, lunch, and llamas for 
toting your gear; 800/528-5262) 
spread a tasty lunch. 

Hiking on 


many great hiking options within a 


your own. There are 
few miles of Ketchum. Stop at the 
Sawtooth National Recreation 
Area Visitor Center (9 miles north 
of town on State 75; 727-5013) for 
information. 

Something light. Simple, fresh sal- 
ads, sandwiches, a quiche du jour— 


Sun Valley Wine Co. (360 N. Lead- 


ville Ave.; 726-2442) also serves 
‘resting wines by the glass. 

ing sophisticated 

skops can easily fill a day. Standouts 

incwiude Davis losed Sun., 320 

N. Leadville; 725-0180) for stylish 


housewares, Davies/Reid (closed 
Sun., 131 First Ave. N; 726-3453) for 
Asian antiques and furniture, Anne 


Reed Gallery (391 First Ave. N; 726- 


40 SUNSET 


3036; pick up a gallery guide here), 
and Jan Wilson Gallery (320 First 
Ave. N; 622-7799). 

Going global. In a sushi mood? Sushi 
on Second (260 Second St.; 726- 
5181) will satisfy your craving. Rea- 
sonably priced and casual, Globus 
(Sixth and Main Streets; 726-1301) 
satisfyingly blends elements of various 
Asian cuisines; graze on appetizers 
out on the deck. 

Evening serenade. Several summer 
music festivals, including the Sun Val- 
ley Center for the Arts Twilight 
Concert Series (726-9491) and Sun 
Valley Summer Symphony (622- 
5607), bring great performances to 
the mountains. 


LODGING 


For more lodging suggestions, and gen- 
eral travel information, pick up a copy of 
the travel planner put out by the Sun Val- 
ley/Ketchum Chamber of Commerce 
(9-6 daily; 400 N. Main; 800/634-3347). 

@ KNOB HILL INN. An Austrian look, 
feel, and attention to detail in this inn’s 
26 rooms and suites, plus a lap pool, 
sumptuous breakfasts, and a downtown 
location, make it one of Ketchum’s best. 
From $195. 960 N. Main; (800) 526- 
8010 or www.knobhillinn.com. 
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Lazy breakfast. Cristina’s Reg 
rant (520 Second St. E; 726-449 
small, but it’s worth the wai 
Cristina’s cream-filled cornetti { 
tries that are part brioche, 
croissant). 

Gone fishin’. There’s good 
fishing all along the Big Wood 
and world-class fishing at nearby 
ver Creek. Stop at Silver Creek ¢ 
fitters (500 N. Main; 726-5282) 
maps, licenses, tackle, and guides} 
Sunny lunch. Have a sandwich 
relax on the sun-drenched terrac 
the Roosevelt (280 N. Main; 7 
0051), with town views. 
Biking the Wood River Trails. 
paved, and easy, the Wood 
Trails Bike Path from Ketchum so 
16'2 miles to Bellevue is a great 
ily ride. The newer Harriman 
north of town is gravel. Stop 
Backwoods Mountain Sports (fr 
$12; N. Main and Warm Springs f 
726-8818) for trail information 4 
bike rentals. 

New and hot. Tucked in his fami 
charming old log cabin, chef Fe 
Gonzalez’s new Felix Restaurz 
(380 First Ave. N; 726-1166) ser 
classic, Spanish-accented Medit 
ranean dishes; try the paella, tap 
or herb-crusted rack of lamb. | 


have spruced up this eight-room B&B 
From $135. 100 River St.; (888) 746 
3611 or www.theriverstreetinn.com. | 
m SUN VALLEY LODGE. This classic | 
148-room hotel has history (Hemingway 
wrote part of For Whom the Bell Tolls it 
suite 206), style, and tradition—there 
are still summer ice-skating shows } 
on the rink every Saturday night. A sep- fj 
arate inn, plus condos, gives plenty 

of room choices. From $159. 1 Sun 
Valley Rd.; (800) 786-8259 or www. 
sunvalley.com. # 
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Vancouver 


BRITISH COLUMBIA : CANADA 


Greater Vancouver is a vacation destination alive with excitement and energy. Set amidst 
the breathtaking natural beauty of spectacular mountain and pristine ocean scenery, 
Vancouver's alluring charm is a perfect balance of cosmopolitan flavor and 

outdoor adventure that will bring you back again and again. 
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STARTING FROM a a ee + hs STARTING FROM 


on $906" 158° 
% In Vancouver’s The Westin Grand isa 


Vancouver’s only 
dow ron resort a trendy West End. Four-Diamond, all-suite hotel. 
Marina ore ret 5 < i 
fe ° 267 guestrooms.and suites * Some kitchens ¢ Just steps from BC Place, GM Place, Que! 
¢ Stroll to Stanley Park, English Bay, Robson Street Elizabeth Theatre and The Orpheum 
* Compumenta wn shopping shuttle J ¢ Swimming pool, whirlpool, fitness facilities e Aria Restaurant and Lounge | 
auth ¢ two pools i, * Pets welcome ' 
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)PLE SHARING A ONE-BEDROOM SUITE BETWEEN MAY 1+ SEPT 16, 2001 *PER UNIT, PER NIGHT BASED ON 2 PEOPLE SHARING A STUDIO UNIT BETWEEN JULY 13 - SEPT 16, 200 4 
EXCHANGE, EXCLUDING TAXES, SUBJECT TO AVAILABILITY, US FUNDS, BASED ON A 1.45 RAT! HAN SUBJECT TO AVAILABILI 


1800 663-1144 
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FAIRMONT WATERFRONT HOTEL 





g the standard for modern elegance in = 
uver, the Fairmont offers fabulous service 
Jelightful accommodations. 


world-famous views from every window, 
mirmont Waterfront is your gateway to 
jsticated enjoyment. 


fon’s Restaurant and Lounge 
tdoor heated pool with 
raced gardens 

(th club with Jacuzzi 

ps away from Stanley Park 


| 
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STARTING FROM 


, $ + 
A grand heritage hotel in 129 


downtown Vancouver providing 
classic elegance with modern convenience. 
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e 313 guestrooms 
e Walking distance to cruise ship terminal, 
shopping, beaches and major attractions 


= 
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Oct 31, 2001 E : Se ae “ *PER UNIT, PER NIGHT BASED ON 2 PEOPLE SHARING A HOTEL ROOM BETWEEN May 1 - Oct 15, 2001 


PER NIGHT BASED ON ARING A FAIRMONT CITY Vi ETWEEN May 1 
5 E DING TAXES US FUNDS, BASED ON A 1.45 RATE OF EXCHANGE, EXCLUDING TAXES, SUBJECT TO AVAILABILITY. 


BASED ON A 1.45 RAT GE, EXCLUDING TAXES. TO AVAILABILITY 


bo 1800 441-1414 coe 1800 663-1111 


ie aes see EL 3 
FAIRMONT VANCOUVER AIRPORT 


nothing but the best will do, escape to : iy | ; é = ao See : a a || 
uropean styled AAA Five Diamond-rated - oof tb g ; i" | 
pn Place Hotel. 


uri Restaurant offers French 
tinental fare, Afternoon Tea, 
nday Brunch, and it’s famous 
locoholic Bar es aS S ig 3 
Spa offers a full service beauty. aes —e “| : re m\ 64 seh 
fitness center—to revitalize 3 a Sele ; ae ra 123 
p body and soul _§ : sak Conveniently located i 
r luxurious guestroom includes =p 5 aa in the Vancouver International 
fuxe continental breakfast eg Se ee —— Airport, this four-star, Four-Diamond 
id aspa pass G y ; property offers beautifully appointed 
guestrooms, full-service spa and award 
winning West Coast cuisine. 




















*PER UNIT, PER NIGHT BASED ON 2 PEOPLE SHARING A FAIRMONT ROOM BETWEEN JUNE 15 - SEPT 16, 2001 
US FUNDS, BASED ON A 1.45 RATE OF EXCHANGE, EXCLUDING TAXES. SUBJECT TO AVAILABILITY, 


1800 441-1414 


SANDMAN HOTEL & SUITES 














STARTING FROM Fy, a STARTING FROM 


$ + $ fe 
couver’s newest At Club Intrawest 228 In the heart of 100 


Diamond hotel, steps luxury comes in many forms. downtown, walking 
Robson Street shopping, entertainment, © Designer suites © Spectacular views distance to Chinatown, 

Inley Park, and other local attractions. ° First class amenities Gastown and Robson Street. 

oectacular harbor and mountain views ¢ Complete fitness and spa facilities ¢ Executive one & two bedrooms ® Kitchen units 
ow Case Restaurant & Bar © Health club Proudly Presented by Lodging Ovations. ¢ Pool and health club * Room service 





JOM, PER NIGHT EOPU TWEEN Jury 13 - Seer 16, 2001 DIO SUITE BETWEEN JULY 13 - SEPT 16, 2001 *PER UNIT, PER NIGHT BASED ON 2 PEOPLE SHARING A HOTEL ROOM BETWEEN JULY 13 - SEPT 16, 2001 


EXCHAN! UDING TAXES. SUBJECT TO AVAILABILITY 


00 268-1133 


XCLUDING TAXES. SUBJECT TO AVAILABILITY. US FUNDS, BASED ON A 1.45 RATE OF EXCHANGE, EXCLUDING TAXES. SUBJECT TO AVAILABILITY. 


1800 955-7186 1800 726-3626 
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Balmy nights with the Bard 


Brush up your Shakespeare at festivals from Lake Tahoe to Santa Cruz 


By Amy McConnell 


"m on sensory overload. The 
sun is just dipping below the 
Lake 
Tahoe with silvery light. With a glass 


Sierra peaks, suffusing 
of wine in my hand and a picnic 
spread at my feet, I’m tempted to fix 
my stare on the sky, whose purple 
glow has become more intense by 


the minute—but I also want to see 


Shakespeare 
planner 


California 


Berkeley 


Shakespeare Festival, 
Tucked in the golden hills 
of Siesta Valley between Berkeley and 





what’s happening on the stage, 
where Rosaline perches coyly on a 
stone wall, conducting a verbal joust 
with a suitor who can’t take his eyes 
off her. No wonder: In her sumptu- 
ous red flocked-velvet dress, with 
her curly blond ringlets swept up off 
her neck, she’s fair competition to 
the evening sky. 


The Comedy of Errors, The Two 


Gentlemen of Verona. Jul 21- 
Aug 26. From $20. 
(800) 747-4697, (775) 832-1616, or 


www.laketahoeshakespeare.com. 
Marin 


The passage, from Love’s Labouj, 
Lost, seems fitting on a beauti 


Shakespeare Company, 


Orinda, Bruns Amphitheater is easily 
among the Bay Area’s most dramatic 
performance venues. The 28-year-old 
edly stellar repu- 


festival 


enjoys a deser 

tion, with a diverse lineup of plays. 

Cymbeline, Romeo and Juliet, 

May 30-Oct 7. 

rom $22. (510) 
alshakes.org. 

Festi- 


kespeare 


State Park, NV 


San Rafael. Though it began at a differ- 
ent location in Marin, this was Califor- 
nia’s first outdoor Shakespeare festival, 
founded in 1961. Plays now take place at 
Forest Meadows Amphitheatre, beneath 
the towering trees of Dominican Univer- 
As You Like It, Hamlet. 
Jul 6-Sep 29. From $20. 
(415) 499-4488 box office, 
(415) 499-1108 questions, or www. 
marinshakespeare.org. 


sity. 


the Lake Tahoe 


\ 
The setting of | 
Shakespeare | 


Festival almost 


These earthly godfathers of 
heaven's lights, 

That give a name to every 
fixed star, 

Have no more profit of their 
shining nights 

Than those that walk, and wot 
not what they are. 









San Francisco, Oakland/Eeé| Hhesr 
Bay, and Silicon Valley Shak 
speare Festival. One of the rf 
Shakespeare festivals that are file, 
to the public, this one takes place | 
a variety of venues, including Gold 
Gate Park in San Francisco, Oaklant#: 
Lakeside Park at Lake Merritt, Amao®@: 
Valley Community Park in Pleasantc\™: 
and Cupertino’s Memorial Park. Be suij 
to arrive at least an hour in advanc!® 
and bring a blanket or low-backed fol 
able chair, since there’s no other seatin|): 

The Merry Wives of Winds¢ 
WHEN: Jun 29-Sep 30. cost: Fre} 
CONTACT: (415) 422-2222 or ww 
sfshakes.org. 


| 
| 


t like this, when the names of 
}: stars and the intricate meanings 
Shakespeare’s poetry may be lost 
me—but nevertheless add up to 
e pleasure. 
For nearly 30 years, the Lake Tahoe 
kespeare Festival at Sand Harbor 
te Park has been drawing crowds of 
to 26,000. Now, in addition to its 
owstopping setting—and solid act- 
+ by the Foothill Theatre Company— 
d Harbor boasts a new $1.8-million 
 §ge, updated sound and lighting, and 
hee fast new selection of food vendors 
® fering everything from blackened 
ot §mon to individual apple pies. 
6 a0) 
ve stages where the 
lay’s the thing 
you can’t make it to Tahoe this 
mmer but—as Cole Porter ad- 
ed—still want to brush up your 
akespeare, there are numerous 
her stages essaying the Bard in 
orthern California. Below we've se- 
cted a handful that combine great 
ttings with professional acting. 
fod is available at all, though the 
enus range from simple to elabo- 
y @te. In general, discounts are avail- 
yle for students, children, and se- 
mors. For more Shakespeare, visit 
ww.shakespearefest.org/links.htm. 
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(@nakespeare Santa Cruz, UC 
manta Cruz. So respected is the Bard 
» Santa Cruz that this festival offers two 
2@age sites for his works—one indoors 
ygmd the other in a natural amphitheater 
girrounded by beautiful redwoods. The 
\@)-year-old festival is known for its un- 
y@)nventional interpretations of classic 
ays: The trend was established during 
early 1980s production of Henry IV, 
art |, when ‘a rebellious Prince Hal 
tered the stage dressed like Boy 
eorge on a motorcycle. PLAYS: A 
yidsummer Night’s Dream, Macbeth. 
EN: Jul 11-Sep 2. cost: From $14. 
ONTACT: (831) 459-2159 or www. 
akespearesantacruZz.org. # 
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ASTON KAANAPALI SHORES 
CONDOMINIUM RESORT 


A coniskine Free ¢ Deals” 
5th Night Free. Free Luau. 
= ots Credit. 





eters aes 





www.coldawatercreek.com 
Your kind of clothes. Online. All the time. 
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your online ord@t 
of $75 or more! — 
Enter: WHA0709 at C 


























































On a beautiful day, bike riding is summer’s 
greatest pastime. Whether you prefer 


arduous, uphill courses or a breezy ride 





The new 4-wheel-drive Sequoia brings 
comfort and go-anywhere power with 
seating for eight. Or if you enjoy a luxuri- 


ous, smooth, quiet ride, take the roomy 





NORTHERN CALIFO 


R 
TOYOTA Dae e 


toyotanorcal.com 





bility, and snace to haul bicycles, you'll 


io Chat fits your active lifestyle. 


along the bay, there 
are plenty of places to make tracks in 


Northern California. And, there is no 
better way to get there than in a Toyota. 


. » drive 4Runner with $000-pound towing 
3 capacity. For reliability, comfort, dura- 


ia 


TTY Sequoia 
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A fat-tire haven, Northstar is home to 
Northern California’s largest mountain | 
bike park. More than 100 miles of trails 
offer everything from wide dirt trails to 
advanced single-track. The back roads ng 
and forested trails on Mt. Pluto and od 
Lookout Mountain offer some of the best 

rides in the area with spectacular views 
of Lake Tahoe and the Martis Valley. For | 
those who prefer the downhill thrill to | 
climbing, Northstar’s mountain bike park) 
is serviced by chair lifts that will take you! 
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| Oa 

and your bike from the Village elevation Wy jjiy 
of 6,330 feet to the midmountain eleva- | ts 
tion of 7,040 feet and higher! New sin- pay 
Dink w 





gle-track trails are continually being 


mt, 
added to the park’s extensive trail system. f 





Lift pass and rental equipment naga bth 
are available. Private lessons and guided 
tours are offered daily. Helmets are 


required for all cyclists using the park. 
Location: I-80 to Hwy. 267. 

Contact: (800) GO-NORTH. 

Hours: Daily 9:30 to 4 mid-June—Labor Day, 
Friday-Sunday until mid-October (weather 
permitting). 

Fees: Full-day, unlimited lift pass: Adults $25, 
Children 5-12 $17. Single lift passes: Adults 
$17, Children 5-12 $12. 







vell Park, Chico— Bot 
lappy trails foreveryone 
Bidwell Park, the third-largest municipal | 
park in the nation, is also one of the m@st 
diverse and pristine parks in America. ~~ 


The 3,618-acre preserve encompasses 
both sides of Big Chico Creek Canyon a : 
full five miles up into the foothills, mak- 
ing it a truly spectacular retreat. 


The popular North Rim Trail starts at 
Wildwood Avenue just past the entrance — 9 
to Upper Bidwell Park. As its name im- 
plies, it traverses the north rim of this 
wild and rugged canyon park. A series 
of steep but generally well-maintained 
switchbacks down to the Upper Park 
Road is the payoff for a steep, rocky, 
uphill mountain bike ride. 


All information is subject to change. 
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b ns der’s bike riding tips 
en buying supplies, ask for a flat pack of 
ct tape. This small flat pack (which con- 
ns 6-8 feet of tape) will fit in a jersey pock- 
or tool bag and is handy for all types of 
trail repairs. 
f it looks like rain, bring skinny tires—they 
it through mud easier. 
i) | * Exploring new terrain at night can result in 


jury, or you could get lost. Ride trails you 
e already familiar with at first. 


it and drink at regular intervals on long 
g rides (8+ hours). 


changing a flat tire, sprinkle baby 
powder on the inner tubes so they don’t 
stick. 




























duce rim wear by inspect- 
g the brake pads for rim 
avings and very small 

Use a sharp knife to 
__ pick any debris out. 

__ +Drink water. Drink more 








For the adventuresome soul, the lesser- 
| known but enjoyable South Rim Trail is 
one of the more rugged developed trails 
in the park. The trailheati is beyond the 
_ $-Mile marker where Centennial dead- 
ends into Chico Canyon Road. The trail 
- § runs through the old police pistol range, 
"above Bidwell Golf Course, all the way 
up into the newly purchased south side 
of the canyon. For a nice, less crowded 
four-hour mountain biking loop, ride up 
| ‘te the South Rim Trail to Bear Hole then 
- cfoss the creek for an easier return on 


Upper Park Road. 


§ Location: Hwy. 99 between Sacramento 
‘§ and Red Bluff. 
Hours: 1 hour before sunrise to 11 p.m. 


§ Sawyer Camp Trail— 
‘f “thesmost popular trail in 
San Mateo County 
This trail in the San Mateo 
County Park System is a 
- multiuse, dirt-and-paved 
_ 12-mile loop. Starting at the 
southern gate, the trail runs 
‘along the Crystal Springs 
Reservoir with stunning 
views of water and undevel- 
oped forest inhabited by 
deer, waterfowl, and even 
wildcats. It then passes 
_ through woods before 





climbing to the San Andreas Dam and 
from there to the north gate. A trail ex- 
tension is reached by riding half a mile 
down Skyline Boulevard and picking up 
the trail again, which follows the San 
Andreas Reservoir further north. Much 
of the path is shaded with Monterey cy- 
press and pine trees and some eucalyp- 
tus. Mile markers are posted throughout 
the course. At the 5-mile marker, near the 
San Andreas Lake, the trail be- 
comes flat again to the turn- 


around at Hillcrest Boulevard. 
Location: 1-280 to Black Mountain 
Road exit. Follow Skyline Boulevard 
to gateway entrance. 


Hours: Summer 8 to 8, otherwise 
8 to 6. 


Coyote Hills Regional 
Park, Fremont— 


wildlife and bay views 
Located on the east edge of the San 
Francisco Bay near the Dumbarton 
Bridge, this easily accessible park features 
abundant wildlife and trails that vary 
from flat to leg-burner. Although the 
hills are short, many are steep and pro- 
vide a challenge to all but the best riders. 


Novice riders can stick to the flats in the 
eastern half of the park where trails 
wind through marshes and scrub wood- 
land. Various native and migratory birds 
frequent this area. 


More experienced climbers can test their 
traction limits on the ridge that runs 
down the west side of the park. If you 
love steep climbs and fast descents, 
don’t miss the Red Hill Trail, a fire road 
that follows the ridge tops. By early 
summer the trail is generally covered 
with loose gravel, presenting a traction 
control problem for all but 
the best riders. The view 
from the top of Red Hill on a 
clear day takes in the entire 
Bay Area from Mount 
Tamalpais to the Santa Cruz 
©, Mountains. 


© Another unusual alternative 
® is to ride the levees around 
the salt ponds. Follow the 
f= Shoreline Trail or the No 
» Name Trail (they connect) to 


special advertising section 


what appears to be almost the middle of 
the bay. 


NOTE: Bells are required on bikes at 
this park. 

Location: 8000 Patterson Ranch Road, 
Fremont. 

Contact: (510) 635-0138. 

Hours: 8 to 8 April-October, 8 to 6 
November-March 

Fees: $4 per vehicle. 





tions for two people and lift tickets for 





access to. Northstar’s 100 miles of 
mountain biking trails, courtesy of your 
: Northern California Toyota dealers and 
_ Northstar-at-Tahoe. Enter online at 
; www.toyotanorcal. com/biking for 
_ your chance to win. Entries will be 
accepted from June 20, 2001, to July | 
- 20, 2001. Eligibility is limited to persons 
_ with online access. No purchase neces- 
sary. Visit www.toyotanorcal. com/biking 
for complete rules and disclosure of this 
_ giveaway. — 


toyotanorcal.com 


























































Arizona 


ue Verde Ranch 


Established in 1969 
Arizona's premier 
guest ranch/resort 

offers fantastic horseback 

riding, tennis, guided 
hiking, nature programs, 
indoor & outdoor pools, 
spa, saunas & a terrific 

children’s program! 

Come join us at the Last 
Luxurious Outpost! 


(800) 234-DUDE (3833) 
www.tanqueverderanch.com 
e-mail: dude@tvgr.com Fax (520) 721-9426 
14301 E. Speedway * Tucson, AZ 85748 





Tana 






B&B Inns-Gold Country 


UOLUMNE 


SO Nar 
VISITORS BUREAU 


www.thegreatunfenced.com 
1-800-446-1333 
"invites you to experience 
the gold standard for hospitaliy" 


GOLD —— 
a Ameer REAKFAST 
Ales J 


Ca 
Aes 


TUOLUMNE 
COUNTY 





for information call 1-866-553-7212 
www.goldBnBs.com 


Costa Mesa 





a 
a 
are © 
— 
BR She 


Hilton 


EST 


1 California. 


B&B Inns-Northern California 


Northern California’s 
BEST KEPT SECRET!! 


An Historic Inn in the Redwoods. 


Elegant Dining * Comfortable Rooms 
America’s Last Company Town 
www.scotiainn.com 


1-888-764-2248 





International Travel 


| cc aw oa | 
igs” aa 


Make Hilton Anuiieit your choice for summertime | 


adventure. We are right in the heart of The Anaheim 


Resort two blocks from to the new Disney’s California } 


Adventure™ Park and Downtown Disney™, 


“Sunset” 


cone and special gifts at our 


Anaheim _ Hilton Vacation Station.™* 


*Package is based upon availability. Hilton Vacation Station begins on | 


June 1, 200] continues through Labor Day. 
Call 1-800-222-9923 direct or book us online at 
www.HiltonAnaheim.com 
777 Convention Way, Anaheim, CA 92802 





Costa Mesa 


Costa Mesa 
Marriott Suites 
714-957-1100/ 
800-228-9290 
Country Inn & 


Call now for our special | 
family package at | 
$95 per night. Children under | 
12 receive a a free ice cream | 


For information contact: 


714-557-3000/ 































Catalina Island 


ackages with boat, tours, 


lion Lodge, 14 steps from TE 851- PA) 


rye: 
the beach: $134-$291,PP/DO, ~~ 
determined by # nights & date of travel. 6/15 to 9/22/2001 


High Sierra 


Experience 
California’ 
wild side. 






Mono County. 
Lakes and streams to fish, mountains to hike 
and bike, wildflowers, waterfalls, hot springs 
and ghost towns... come explore Mono County 
along sceni¢ Hwy. 395. Call for a revealing map 
and discover unlimited adventure. 


We're out there at www.monocounty.org 


800-845-7922 





Hig 


Costa Mesa 





Holiday Inn 
Costa Mesa 


800-221-7220 


Residence Inn 
















Suites by Ayres by Marriott 


Whether you're visiting Southern California for business 





714-549-0300/ 714-24.1-8800/ 

r pleasure, Costa Mesa is the place to stay. It’s just minutes 800-322-999? 800-331-3131 
he beach and John Wayne Airport. And freeway-close Hilton The Westin 4 
Ce a hope aaa os ie a ae i Costa Mesa South Coast Plaza (i) 
lo southern California's major attractions. 714-540-7000/ 714-54.0-2500/ i 

Th o do right here. Award-winning enter- 800-HILTONS 800-WESTINI 


Wyndham Hotel 
714-751- 5100/800- WYNDHAM 


—— CS 


Costa Mesa 


The Best Of Southern California 


800-399-5499 


Www.coslamesa-ca.com 


lainment in the Orange Vheatre District, featuring | pou 


the Orange County Performing Arts Center and South 


Coast Repertory. Fabulous restaurants and spas. World- 





class shopping at South Coast Plaza. And hotels to suit 





| the needs of business travelers and vacationers alike. 


46B SUNSET 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


High Sierra 


PPPPS PPP POG OES GOD ESOTS TOTS 


tl al ieee 


i es 
bergeanlan 


mee 
Baas UME ear 


CLUS Trace et sc 


Bishop he chamber of Commerce and Visitors rh 
888-395-3952 www.bishopvisitor.com 


High Sierra/Plumas County 


Cn 
CCL 


Mm SCA a ae 


Been ao 
_ Call for Free Visitors Guide 





The §UNSet Travel Directory 


High Sierra High Sierra 


Relax by the River 








Relax In The Heart 








Of The Sierras 
Restored 1930's Inn = Midinet Amen flan 
Restaurant & Lounge preci nani 
A Weddings e Reunions Fishing * Hiking * Swimming * Relaxing \¥ 
ei] STRAWBERRY INN Gold sae aoe 









P.O. Box 25 JBistsden, Cc ee olls 
Call (530) 836-2350 fo 


1-800-965-3662 
www. strawberryinn.com 
New Cabins « Furnished 
Fireplaces « Full Kitchens 


44444 


1-888-965-0885 


Highway 108 in Strawberry, CA 










id free brochure 











Gilroy 









High Sierra/Plumas County 





Woodacre Ranch Vacation Rental 

Charming 2 bedroom mountain cottage in 
Plumas County. Sleeps 6. Completely furnished with 
fireplace, patio, BBQ & VCR. Near golf, tennis and 
lakes. Trout stream and pond on premised. Well 
mannered pet allowed. $125 per day $650 per week. 
Reservations (530) 284-7038 







*OUTLET SHOPPING "DINING *LODGING 
*FLOWER GARDENS *FARM FRESH VEGETABLES 


WWW.GILROYVISITOR.ORG/SUNSET 


"Home of the Gilroy Garlic Festival" 










Fort Bragg Fort Bragg 





Newly opened luxury hotel in 
Fort Bragg, California 


overlooking Noyo Harbour 
and the Pacific Ocean. Most EF 


balcony. (aii ee = 
Call Today for Special www.fortbragg.org 


apalrAlau«r Jesrac 


Prices! 1005S. Moin Street, Fort Bragg, (495437 FREE or (707) 962-2500 





PFORT BRAGG, CALIFORNIA 
3 DAYS, 2 NITES PACKAGE 
ra 2 Nights lodging for two. 
BOON POOLE Breakfast 2 mornings for two 

: Dinner 1 night for two ot the 
‘ Cliff House Restaurant. 








400 South Main Street 
a Fort Bragg, CA © 95437 
TOTAL ORL TOLL-FREE (800) 
eager - ie ers of Giscouni ere ions td 
‘ : aeeuie — bole Excludes holidays. 
WWW.FORTBRAGG.ORG. Exes 8/31/20 or (707) 964-4761 


DISCOVER 


The Redwoods, the oceant Villagexandimoretss 


To advertise call 1-800-222-9404 JULY 2001 46C 
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Fort Bragg Lake Tahoe/Reno Area Lake Tahoe/Reno Area 
% northstar-at-taho ™ 





















whe Tah 


. “Dis ‘ . nats he : 
shopping hiking swimming rock climbing ere 
CG 






“A gloriously unspoiled 


part of California.” 
—New York Times 











ot Cn 
o 4 
ia 


2 History mad so much more... 
For more gplomatios ern 
and a FREE gift, call 
530.587.2757 "TRUCKE 
www.truckee.com CHAMBER of COMMERCE xo 
“aru ioe binunurywe bineyg bun fyob hunspy hw 


nL 8 ) I) Df). ) 
ae out sightsceing golfing biking boat, 


aU: aes nee bunfyob Bineey 


18 
sta 


o 


a ‘ : } 
Golf * Tennis « Mountain Biking ¢ Adventure faeyyr 
Hiking © Horseback Riding ¢ FREE Child Ca 
10% off rack rates for seniors (60+) 





Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores Northstar has accommodations for everyol| 
¢ TAHOE TAVERN (800)443-0183 From a cozy room in the Village to a spacio! 


@ TAVERN SHORES 
condominium to a custom mountain home + 

ROCKY RIDGE (530) 581-0183 the olf 

PRIVATE HOMES beh ihe ele 


332 N. Main St., Fort Bragg, CA 95437 
1-800-726-2780 
www.fortbragg.com 





www.tahoetimberline.com 
All lodging guests receive complimentary accé 


x 5! B CIT 96145 : 
Es Ot Box 5848, TAHOE Ca aiesaaas to Northstar's Swim and Racquet Club. 





Golf & Bike packages are available. 
Lake Tahoe/Reno Area Lake Tahoe/Reno Area 1.800.G0.NORTH 


"Restrictions 2 
Apply www.skinorthstar.com/sunset 





1 

ODATIO 
or 
in 


August 20-26 





ald 


Official PGA TOUR Event 


mh footstool, Earth 


My canopy, iS) eles 


-Alexander Pope 


Indulge in distraction. Mountain biking, 





hiking, waterskiing, fishing, parasailing or 


For tickets to the Reno-Tahoe Open, call (888) 848-RENO just taking ic in from alien ee 
or visit ticketmaster.com or participating ticketmaster outlets. 
For event information, visit renotahoeopen.pgatour.com. 


SARTO RT 


lakefront resort. Bask in the glory that is 


Lake Tahoe. We'll handle all the details 


Bee AT ON aaa for your ideal vacation. 
- SILVER LEGACY Kio Montreux ste North Lake Tahoe 
| Atlentis oe ftlton — eS nae NO = 1 888 898 2463 RESORT ASSOC LATION 
' RENO GAZETTE-JOURNAL SPARKS*LAKE TAHOE e 7 : i : 
L. HOTEL PACKAGES AVAILABLE www.mytahoevacation.com/sunset 


1s Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 






re Lake Tahoe/Reno Area 





INCLINE AT 
TAHOE REALTY 
Vacation Rentals 
Homes, Condos, Chalets 

888-MTN-LAKE 

(888-686-5253) 


www.inclineattahoe.com 


| Se 





NCLINE VILLAGE 
¢TH LAKE TAHOE 


Coldwell Banker 


1-800-655-0608 
.Stayinlaketahoe.com 







sth Lake Tahoe Vacation Rentals 


LAKE TAHOE 


Condos, Vacation Homes 
and Lakefront Estates 
From $99- $2,500 Eta 


888-266-3612 


bratresort.com 


ORE RESORTS 
AKE TAHOE 


} Resort Properties m™ 






















HomES . 
Conpbos 
et CHALETS 


Se VIEW & BOOK ON LINE 


www. TahoeAccommodations.com 
CATION 
NTALS 800-544-3234 





Northstar 


SKI WEST Tahoe Donner ¢ Donner Lake 
: TION RENIA” Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs e Fireplaces 
SPRING & SUMMER RENTALS 
Firewood e Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 


(800) 339-5535 or (916) 587-9218 








LAKE TAHOE 


a 


page Se a SS 
ation Kentals 


Lakefront ¢ Condos * Cabins 


e rantal 


ee ee nat tne CEN aff enue pont: 
NXT 7 YG) Call for $50 off your rental 
Some restrictions apply 
To Preview Vacation Homes see 


. 1 
www.stayintahoe.com 


or call for Free Video 


Val 


INEY & ASSOC.., INC. 


0-748-6857 





=VACATION STATION 


RTH TAHOE’S PREMIER VACATION RENTALS 
wxury lakefront & lakeview homes, condos, cabins 
states. Best selection & value. Come relax with us! 
| World Class Service * Old Tahoe Hospitality 
00.841.7443 www.vacationstation.com 
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Mammoth Lakes Area 


“The mountains a | 
and I must go.” — jOHN MUIR 


STi HIS COUE RUM HRS TIC COUN 
over men and women who long for beauty, 
solitude and heart-stealing adventure. 





MAM|M 


Mammoth Lakes Area 





sae 
LAKES 


Call or click for a free vacation MEN California's Premier Mountain Resort 


1-88388-GO-MAMMOTH 
www .VisitMammoth.com 





Monterey Peninsula 


Includes: 2 adult tickets to the Monterey Bay Aquarium, 
upgraded Guest Room with Fireplace, Deluxe Breakfast 
offering, Heated Pool and Spa, walk to Fisherman’s Wharf 
and Historic Downtown Monterey. 

Expires 7/31/01. Valid Sun-Thurs (excluding holidays & 

special events). Weekends available for additional cost. Subject 
to availability. Restrictions apply. *Plus tax. 


Sand Dollar friar 


755 Abrego Street 
Monterey, CA 93940 
www.sanddollarinn.com 


BoOoo-93938 22-1986 


MONTEREY PENINSULA INNS 


WALK TO BEACHES 
STONE Morel el 
_ Continental Breakfast 
eplaces & Spa Available 

LE CahiCael coh =m: 
eS (800) 525-3373 


www.montereyinns.com 


Delightful, Convenient, 
are ma ele 


Sy oerl eee lS 
Affordable Rates — « 


$89 - $169 * 


Subject to Change 





To advertise call 1-800-222-9404 


1-760-934-2712 
mmthvisitowqnet.com 


Monterey Peninsula 


A » var] 
Fi be ee | 


A Garden Retreat in the Heart of Monterey 
All the comforts of a country inn with the - 
convenience of a full-service hotel. 


(800) 222-2558, or in Calif. (800) 222-2446 
700 Munras Avenue, Monterey, California 93940 
www.casamunras-hotel.com 















HUMPBACK & BLUE WHALES/DOLPHINS 


Led All trips led by Marine Biologist 


6 hour trips May thru Nov. 
(also: Gray Whales/Dolphins Dec.-Apr.) 


831-375-4658 


www.gowhales.com 
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Mendocino Coast 


COASTAL 
ESCAPE 
FOK TWO 


3159: 


ate 
‘ s Lat 


. “- 
a’ AddA Third “+ 
# Nights Lodging % 


_ For Only 


s 
s Plus 
3 49 Tax," 


° 
* » 
“anas® 


Package Includes: 
2 nights lodging & breakfast 
both mornings, choice of restaurants 


SEABIRD LODGE 


191 South Street * Fort Bragg, CA 95437 
Indoor Pool & Spa * In-Room Coffee & Fridge 


800-345-0022 8am-9pm 
www.seabirdlodge.com 


Reservations Required @ Thru 9-30-01 Other Restrictions Apply 











eae 


at Point Arena Lighthouse 


B on the scenic Mendocino Coast | 
E + 3 bedroom, 2 bath, kitchens, tt 
& fireplaces, ocean view. 2 

& * Near beaches, restaurants, galleries, Te 
& fishing pier, whale watching, 

charter boat, shops. 











B Point Arena Lighthouse Keepers, Inc. 
& P.O. Box 11S « Point Arena, CA 95468 
Bs Toll Free Reservations — 
B (877) PALIGH T_seenct” 

B nn 
(Non-profit) 















Lat 
a 


org 






Internet home page: www.men.org/1/palight 















IRISH BEACH RENTAL HOMES 
1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
www. irishbeach.com 


Manchester, CA 95459 










SEAFOAM Lone | 


ean \ lew Beach Access 





| 

rV, VCR and Hot Tubs | 

<tr, Children & Pets Welcome | 
| Rt www.seafoamlodge.com 
= ats a aa 4 
| (707) 937- l (500) 606-1827 | 


ENDOCINO. { 


ee 


PO Box 


, 95460 


= 
ADVERTISERS IN TH 
TRAVEL DIRECTORY 

cheerfully will send complete informa 


ee 


tion, including rates, reservations and 
accommodations upon request. 





Mendocino Coast 


MENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 
=| www.mendocinovacations.com 


Homes+ B&Bs «Spas «VIEWS « FIREPLACES 
FREE BROCHURE 


707-937-5033 « 800-262-7801 


e-mail: mcr@mcn.org 





SHORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 





vi oOocINoO COAST 
Firepla Beaches « Decks ¢ Ocean Views * Hot Tubs 
18200 Old Coast Highway, Fort Bragg,,CA 95437 


Mendocino County 


ve amenscarmasccanny 
y 


Another Pace 


OCINO 


nin, 
ma 


Another Time 


Mer 


Mendocino County Alliance 


CA ELE EEE 


For official visitor information 


M en d o.com 
ot SJE E 


or call toll-free 866-goMendo (866-466-3636) 


oe nace cement 4 


| 
4 
} 
; 


Northern California 


Bonfante : 
Gardens 


Theme Park 
40 Rides & Attractions 


5 Spectacular Gardens 


Home of the 
Circus Trees 


Gilroy, California 
www.bonfantegardens.com 
__ 408.840.7100 








Franc 


Northern California | 


SCENIC RAIL ADVENTU) 


Shadow of Mt. ve 


ALG 


Shasta Sunset Dinner Train + Open air Excur. 


1-800-733-2141 


Wwww.mctrain.com 
Napa County 


eto VST | 
ae 


nlted 
anche A 


1275 McKinstry Street, Napa, CA 9455% 
~ON GOING EVENTS~\ 
JAZZ CONCERT DINNER | 


ite me eT eC 
APPLELLATION DINNER 


Murder Mystery Dinner 


San Francisco/Bay Area 


es 


Kid’s Free! £ 


This Summer at The Wax Museum at Fisherman's 
Wharf, kids 12 and under are FREE with accompany- 
ing adult! Visit with Hollywood Celebrities, US 
Presidents, Scientists, World Leaders and of course 
our Chamber of Horrors. 


Please present this ad at the Box Office to 
receive one free childs ticket with purchase of 
an adult admission. Child must be 12 or under. 


a 


Not valid with any other discount offers. Limit 6 persons.Coupon valid 8aly | A) 


AAPG ee Le en OL 





N’San Francisco/Bay Area 


ancisco’s Museum of Trains 

: Open weekends 10-5 

a Rides and docent-led tours 

Rent-a-Locomotive Program 
Hunters Point Shipyard 


q 415-822-8728 www.GGRM.org 


Sacramento Area 


eres Premier 
ine Experience! 

1e tasting room, interactive wine 
perience, fascinating viticulture 
Meplays, unique wine programs, 

e related gifts, as well as travel 


c REFERER CE & 
vist TORS BUREAU 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 * www.visitlodi.com 


Santa Cruz County 


Rest ae Sajaio 


Quality vacation homes & condos 


888/641-6100 * www.bestofpajaro.com 


Full conference facilities 
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Wine-Mendocino County 


Wine-Mendocino County 










Let's escape the hustle and bustle. 
Let’s take a drive in the wine country. 


Let's s get lost in the splendor of Mendocino County. 


> 


Come visit us at Fetzer Vineyards. 
¢ Gourmet deli 


e Five-acre organic garden 
e Reserve wines 


e Wine tasting and sales 
e Bed-and-Breakfast 
e Specialty shoppe 


FETZER 


13601 Eastside Road, Bedland Mendocino County, CA 
5 p.m., seven days a week. For information or reservations, call 1-800-VINTNER 
www.fetzer.com 
Let's enjoy a glass of wine. Let’s have fun. Let's drink responsibly. 
© 200) Fetzer Vineyards, Hopland, Mendocino Co., CA. 


Hours: 9 a.m. - 





Santa Cruz County 


Santa Cruz County 





ORY COMES TO LIFE" 
In FELTON, six miles north of SANTA CRUZ 


(831) 335-4484 ¢ depot@roaringcamp.com * www.roaringcamp.com 
° Save 10% with this ad Sunday through Friday, up to 6 tickets « 


WHERE EUSSS STO 


To advertise call 1-800-222-9404 
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Santa Cruz County 





Monarch Cove Inn 
By the Sea 


Luxurious Suites, Deluxe Rooms 
with Baths & Private Jacuzzis. 
Secluded Cottages with Kitchens. 
Loveiy Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 
Spectacular Oceanfront Views of 
Monterey Bay 
Complimentary 
Continental Breakfast 


(831) 4641295 


Capitola, California 





www.monarch-cove-inn.com 











Ee 
f 


ITA CDil7! 


NTA CRUZ | 


BEAC 


BOARDWALK |! 
[ SANTA CRUZ BEACH BOARDWALK J 


a 


Present this coupon at any 1 
Boardwalk ticket booth 
for $2 off the Unlimited } 





s ; Rides PLUS or Unlimited 
: Rides Wristband. Good for 
6 up to 6 Ma le; not good j 
i with other discounts. 
8 Offer expires 10/21/01. fl 
oh (831) 426-7433 
: Sc Mee 
2 é 
LY ™ 

te 





Lvww. -beachboardwalk.com 






ar sun, surf and golf on 
me the Monierey Bay. Large 
= selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


_ 1-800-347-6830 












x LOCO nodations | on. | 
| 

RB, Becutijl Monterey Bay! | 
1, Enjoy an oceanview and secluded | 
| 


| ° 7 
| beach ail in your own private home 


or iindackaerhn 
At the Dunes 1-888-91DUNES 
_ Www. atthedunes. ‘com 


Wine Country-Napa County 


Historic Napa Mill 


Lobby 


Victorian Guestroom 


¢ Elegant 1884 restored music room, 
Original punched tin, hand 
painted decor, high-tech 36 
simultaneous internet 
ore) alal—reaife] ae 


Luxurious, convenient, attention 
fo detail, personalized service. 


66 Room Boutique Hotel in historic 
renovated mill complex with 
restaurants and Epicurean food 
markets. 


(707) 251-8500 


(877) 251-8500 











a Lodging & 


B Hot Air Balloons oy =i 
© Wine Train 


NO FEE 


oo 251-NAPA (6272) 


lapavalleyreser vé thant com 


oS = Sh enon intited limited 





Wine Country-Monterey County 


WINES & DRAMA; 


Aan es at ok 





E njoy exquisite wines in a dramatically beautiful setting; 
Tasting 7 days a week, 11 am - 4 pm .. . Picnic & private party facilities. 
Please call us for details (831) 678-2132. 






Yosemite Area il 


WORLD CLASS HIKING: 






MOUNTAIN By 


et Val 
| vlan R 


* PARK TOURS 


Vii 
C LO a 
Ny ALLL 


Ideally located just two miles 1, 
a . ee mean 
outside of Yosemite, eae p= Oe 
rere features Four-Diamond Cae 1.20( 
mountain hospitality, ele ts : | coast’ 
| 


i ae toe dramatic views and 


Bel indulgent escape Sereda 


raat ordinary. F 7 Van 


OF tts today for rates and pak 


SOO eer a < 


etd ae 
cos BLIGH INEWBLOD 
ed i ero oe, 


1122 HWY. 41. FISH CAMPFCA 93623 


FLY FISHING + ROCK CLIMBING + STEAM TRAIN RIDES 


Yosemite/Mariposa Count#ip 


WATERFALLS & 


| 
WILDFLOWERS | 
RESERVATIONS Ce 


1-888-554-9009 


MARIPOSA COUNTY VISITORS BUREAU 


NSET Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures | 


British Columbia 


cover Vancouver Island & 


anadian Rockies in an RV 
Me at tee 


IK G 30) WEST. ONAL LTD 


D0-661-8813 www.go-west.com 


a a 


1-800-667-3306 


.coastandmountains.bc.ca 


Vancouver, B.C. 


\.NCOUVER 


MH) w.vancouverextendedstay.com 


Colorado 








Colorado. The mountains. 
The magic. The people. The 
activities. The attractions. Find 
out how you can experience all 
of Colorado with your free 
vacation guide! Log onto 
COLORADO.COM or 
call 800-COLORADO. 


I'D RATHER BE 


COLORADO 


» BRITISH COLUMBIA 
ARES NENW ‘ 


a ae 
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Colorado 


Grand West Village Resort 
* Mountain Style Accommodations 
© 1-2 Bedroom Condos 


* Relaxing, Wooded Area 


* Fireplaces 
* Lots of Outdoor Recreation 
www.grandwest.com 
1-800-691-3999 
Leadville, Colorado 





Costa Rica 


No Artificial Ingredients 
CUSTOMIZED TRIPS ¢ GUIDED EXPEDITIONS 
3 e INDEPENDENT EXPLORATIONS 


== (800) 882-2636 Tourlech 


cosanca Www.tourtechinternational.com INTERNATIONAL 
ARO CST # 1020722-40 The Rainforest 5 





Dude Ranches 


> Grenhary Gow 


An Geel adventure- 
filled week in the Sierra Nevada : 
Mountains of California. 


yee pans i 


0-33 | 
PER ha siidabstiieiale cl 


aa y 
Ts Viet 





(e) lle fest SAE Lt 


Jackson Hole, 
Wy 





Spotted Horse Ranch 


A winter Bed & Breakfast away from the 
crowds enjoy your own private cabin. Cross Country 
skiing, snowshoeing, dogsledding, and snowmobiling 
available nearby. We are open December Ist thru 

March 31st and May Ist thru October 31st. Our sum- 
mer programs include riding, fly-fishing, cookouts, river 
floating, pack trips and Western fun for everyone. The 
Hoback River runs through the middle of the ranch. 


For our color brochure call or write: Spotted Horse Ranch, 12355 S Hwy. 191, 


Jackson, WY 83001, Ph. (307) 733-2097 or 800-528-2084, 


island of Kauai 


grantham 


esorts.com 


Win 6 days, 7 nights 
in paradise. Choose 
from our collection of 
100 of the best resort 
condominiums and 





Visit our Website. 


oceanfront homes in 
granthamresorts.com sunny Poipu Beach, 
800-325-5701 Kauai - Hawaii. 


Island of Kauai 


Kauai Studio/car 
from $113 anight* 
Car/condo from $130* 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-4 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call us on 
Kauai toll free for more information. 


*Based on 5 night stay in value season, double occupancy. 
Discounts increase with length of stay. 








SUITE PARADISE. 
800-367-8020 


808-742-7400 www.suite-paradise.com 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 


Kauai Vacation Rentals 


ont & Real Estate Inc. 
GPS, 3-3311 Kuhio Hwy « Lihue, HI 96766 


oo 1-800-367-5025 


www.KauaiVacationRentals.com 





Island of Maui 







An Ocean View 
Suite Including 
Car from 


MAUI 


CondoMatic 


+199 


per day 


All the comforts of paradise, a complete one-bedroom 
condominium, and a Budget rental car, included in 
our regular daily rate. Two-bedroom units from $259 
daily, including mid-size car And your 7th night is 
free! Call for a free color brochure or reservations at 
1-800-669-6252, or www.Napili. sti Po 





| Rates and 7th Night Free offer applicable from 1/1-1/31 2001 : and 
4/1-6/15/2001 and 9/1-12/21/2002. From 6/16-7/31/2001 every 

| 7th Night Free shall apply to one bedroom categories only. Upgrades, gas 
optional insurance and taxes extra. Some restrictions may apply 





To advertise call 1-800-222-9404 
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Island of Kauai 





Island of Kauai 


a 





ae LORE LE 
-in Kaua‘i, the 

Be UCU UPC Eee 

SU a 


Island of Maui 


GER’S ISLAND 


OF MAUI 





Nestled between Kaanapali and 
Kapalua, the Royal Kahana Resort 
offers spectacular views of Maui's 
breathtaking offshore islands. From 
$169* per night. 


¢ Studios/1- and 
2-bedroom suites 
¢ Pool and barbecues 
e Fitness center and 
tennis courts 
¢ Nearby shopping and dining 


For reservations, call any travel 
agent or 1-800-OUTRIGGER. 
outrigger.com 


ey, 
a 


ROYAL Kar 1 LANA . RESORT 


o change. 





Beautiful Condos from Biuici Luxury \ 







P.0.Box 1755 © Kihei, Maui, Hi 96752 
(800) 441-3187 * (808) 879-5973 


web: www.mauiresort4u.com 
email: ddcondo@mauigateway.com 


Ee 


Island of Maui 


— J ‘ZG 


MAUI VACATION PLANNER 
" 
ih 


Af > 


ce ee autos, 
‘ Raat Fa more! ~~ 


Call today for your F RE E 32 page brochure 
TOLL-FREE 888-333-3066 
www.mauivacation.com 














; ‘ ~~ Oceanfront, low-rise, 
luxury 1, 2 & 3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. | 


www.kahanavillage.com | 














From only 


Mana Kai Maui Resort $206 
UUme 


ny 1-800-367-5242 


Per night. Effective 
1/06-4/15/01 
Add $8 for February 

www.crhmaui.com 


Condominium Rentals Hawaii 





Houseboats 


houseboats.com 


877-HOUSEBOAT 





Kaua'i is outdoors heaven. There is so much to do. Let us take you 
there. With our new San Diego route, we fly to Hawai'i from six 
West Coast hubs. Our all-jet interisland fleet can take you to all th 
islands, including Kaua'i — Hawaii's Island of Discovery. Call your 
travel agent or us at 800-367-5320. Surfs up at hawaiianair.com 


America Online Keyword: Hawaiian Airlines. For a free Kaua'i Travel Planner, call 800-262-14 


Island of Kauai 


G 





HAWAIIAN 


AIRLINES.—— 


WINGS of the ISLANDS 





Houseboats 





Y, ¥ 
CK Dac 

on a Seven Crown Re | 

houseboat vacation! 












Lake Mead 
Lake Mohave 
Lake Shasta 

California Delta 


1-800-752-9669 © 


for information or a free brochure 
www.sevencrown.com 


i 
Authorized concessioner of the National Park Service i 
and the U.S. Forest Service in the Shasta-Trinity National Forest 


a 


BIDWELL MARINA _ 
LAKE OROVILLE 


California's Best Kept Secret 

167 MILES OF SCENIC SHORELINE jf) 
Central California (70 miles north of Sacrament: 
DeLuxe Houseboats at Competitive Rates | 
(800) 637-1767 (530) 589-3152 | 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-177 — 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Oregon 


the tral! of 
eto the BIG WAGONS ~ 


” 


et me tell you more! 








LL er a 


xperience the best in living history 
presentation, mixed media show and 
exhibits about the Oregon Trail and 
istoric journey west. 


Open Daily 

All shows scheduled and guided 
1-205, Exit 10 

Oregon City, Oregon 


503.657.9336 


www.endoftheoregontrail.org 
PRETIVE CENTER circle reader response for free brochure 








a CL 


spectacula,y 
a Rogue River Cany™ 


























“ .whitewaterwarehouse.com 800-214-0579 





Great Oregon Trout Fishing 
Hiking © Sailing © Outdoor Living at it’s Finest 

RV Park with Hookups ® Tent Camping © Unique Lodgings, too! 
Mid April thru October at a mountain lake amid tall 
pines and firs. Clean & orderly Campgrounds. Marina 
with boats for rent. Restaurant. Store. Fuel. Licenses. 

22 miles E. of Ashland & 1-5 

It’s one of those rare places! 

Write for free brochure with rates to 


HOWARD PRAIRIE LAKE RESORT ae 
P.O. Box 4709, Medford, Oregon 97501 Ride the Mt. Hood Railroad 


Tele: (541) 482-1979 * 773-3619 3 . 
and Dinner Train 


Surround yourself with the natural beauty of the | 
Pacific Northwest. Built in 1906, the Mt. Hood 
Railroad is a link between two of Oregon’s most | 


Oregon Coast 











HELP STRENGTHEN 
AMERICA’S PEACE POWER 


spectacular natural wonders...the Columbia River 
Gorge and Mt. Hood. Enjoy four-course dinners 
with a thousand views. 


Flick die ie 
asec Clr mlce) a 
CU EC et a 
JE DINING & LODGING - BEACHCOMBING - YEARROUND 


AING - WHALE WATCHING - GOLF - HIKING - TRAIL RIDES 
ND SURFING - ROGUE RIVER LODGES - JET BOAT TRIPS 


BUY U. S. 
SAVINGS BONDS 


Only 1 hour from Portland in the Columbia River Gorge 


OF EE LUCEs UVa Icy 
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Southern Oregon 





special 





Ne a er oe I bis 
If] Wu i Beale RYT ae s\e 


ON JULY 31st, ART becomes LIFE. 9 | ee 
Introducing THE SIENA | 3 
























Treat all your senses to mn majestic exp 
ence of Crater Lake. Lodging and campir'§ 


; available at Mazama Village, plus the histi’ 
The one hotel, spa and casino you've always sought in Reno lodge is open for dining and lodging fron’ 


has arrived. Introducing The Siena, an all-new destination that May through September. 
brings a four-star stream-of-thought to the banks of the ARNOLD PALMER GOLF COURSE 


Truckee River The Running Y Ranch Resort is Southerriy 


1-8 


W\iv.viki 


* . . i i i i ‘ 
For reservations or more information Oregon's only destination resort. Featurin; 


i ie a y ~ VV, must play Arnold Palmer golf course, hors) 
oy ot See ena all "sl JEN. back riding, canoeing, birding, fitness cen 
sienaReno.com ; F sini plus a spacious lodge. Custom homes, 

residential lots, and town home ownershij 
; 2 ; ’ Call for more reasons to visit. 
Special Cruises Special Cruises 


CRATER LAKE LODGE - (541) 830-8700 3 
1 


RUNNING Y RANCH RESORT - 1-888-850-0218 

nf FAG EE i eRe Ney Ayu loreal bs 
ilnr OuctiMan i : CITY OF GRANTS PASS - 1-800-547-5927 iF 
Cbwehel 2 By ce ke ote SCE Nin ne valicel y 

Mysthew Meus Bedford Nia es CITY OF MEDFORD - 1-800-469-6307 J ; 


CITY OF ROSEBURG - 1-800-444-9584 
JERRY’S ROGUE JETS - 1-800-451-3645 
RIVERSIDE INN RESORT - 1-800-334-4567 | 
ROGUE REGENCY INN - 1-800-535-5805 
ROGUE RIVER MAIL BOATS - 1-800-458-3511 
WILDLIFE SAFARI - 1-800-355-4848 j | 


Enjoy this special 7-night ee sen 












; Cruises Travel Services ' 
MURIEL 


Sa es ELS 


www.sunsetOregon.com 
a CRC e Rie Meri 


In Shape 
for Summer? 


| World's leading spa travel service. And it's Free! 
Spas everywhere you want to go. 


|Call 1 800-ALLSPAS Spa finder’ 





ei tsn) 
ee RR 





— REE BROCHURE 800-556-7450 | 
4 www.accl-smallships.com i 
= AMERICAN CANADIAN CARIBBEAN LINE SMI 








© 2001 Southern Oregon Visitors Association 





50 SUNSET Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 











Mon | Special Cruises 


ye 
rsh ae 
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ropean River Cruises 





rope’s most deluxe river cruise ships 
-inclusive daily sightseeing 
burmet dining with stunning views 
ipboard lectures and folklore entertainment 
tside cabins with large picture windows 
pack only once 

From $1798 including airfare 


or your free brochure call toll free 


www. Teiariveronisee: com 


ve 5 


ing 

















St : VIKING RIVER CRUISES 
QUE ETRE Ee Cnt ae a eC eae ae 
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we 
srw 
aN 
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EXpIOTe the 
Caribbean 
Aboard @ 
Tall Ship 


6 and 13-days from 
$700 per person. 


Call for your free Great — 
Adventure Brochure. 


1-800-327-2601 
Sree ee 
Windjammer 
OIE ee 


[90120, pt. 33, Miami Beach, FL 19 






FLOWER POWER 


levotees with fragrant, radiant flowers 
Bhant, sing and dance in the streets for 
P glorious days. Experience the power 
of Asia's timeless festivals 
Festival of Onam, Kerala, India 
1-800-880-ASIA 


www.asiafest.com 


‘stival of A Asia The Cultural Way 


to Travel 
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Rail Travel 


AMERICAN ORIENT EXPRESS™ 


Discover nature’s richness of the 
Neer eleG rm cre cette 
experience the grandeur of the Rocky 
Mountains for the last time on your 
ear Cec lnc ere UC 
Zion, Bryce Canyon, Yellowstone and 
Grand Teton National Parks. Our 
all-inclusive vacation includes 
comprehensive tours, fine regional 
Pana meCdtibcartansrtiteeiety ite 


Call today to make your booking! 


(800)320-4206 


www.americanorientexpress.com 





Utah 


With more than 40 Best Up to 
Western hotels located 0 
throughout Utah, you l 5 % 
can explore this off 
beautiful state and save Ask for the “BR” rate 
up to 15% when you ask for BestRates. 
For reservations, call or visit us on the Web. 


1.800.241.7234 
www.utahbestwestern.com 


For ev 
there’s a | 
Each Best Western hotel is inde 


are based on availability. Not valid for groups or in conjunction with any other 
offer. © 2001 Best Wester International Inc 


ndently owned and operated. BestRates™ 


To advertise call 1-800-222-9404 


Van Motorhomes 


MOTORHOME 


/ A Van with Kitchen and Bath 

v/ Easy to Drive, Easy on Gas 

/ Sleeps up to 4, Can Carry up to 6 
/ Itsa Car-A Van - A Motorhome 





Bria Recreation 
Santa Rosa, California 


Email: briarec @ earthlink.net 
http://www.briarecreation.com 


800-585-0222 (CA, only) 


Washington 


eet Be ae : 

He acitic Nortawest and Western Canad 

Clipper Vacations offers a 

variety of tour packages to 

experience picturesque and 

popular destinations such 

as: cosmopolitan Seattle or 

Vancouver, quaint English 

Victoria, the peaceful San 

Juan Islands, the hub of 
Portland, Oregon, and the 
beauty of the Canadian 
Rockies, and Vancouver 


Island. 


Vacations 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


Arizona 


101. 


Tanque Verde Guest Ranch 


102. California 


103. 
104. 


105. 
106. 
107. 
108. 
109. 
110. 


114. 
mile: 
113. 


114. 
115. 
116. 
117. 
118. 
119. 
120. 
121. 
T22. 
T23: 
124. 
125. 
126. 
tei. 
128. 
129. 
130. 
131. 


132 


42 
ive 


134. 


136. 
132. 


Best of Pajaro Dunes 
Bishop Area Chamber of 
Commerce & Visitors Bureau 
Bonfante Gardens Theme Park 
Bria Recreation 
Carlyle Inn in West Los Angeles 
Casa Munras Garden Hotel 
Catalina Express 
Catalina Island Chamber of 
Commerce 
Catalina Island's Pavilion Lodge 
Fetzer Vineyard 
Fisherman's Wharf Merchants 
Association 
Fort Bragg Chamber of Commerce 
Gold Country B & B Association 
Hyatt Grand Champions Resort 
Irish Beach Rental Agency 
Lodi Conference & Visitors Bureau 
Long Beach Aquarium 
Mammoth Lakes Visitors Bureau 
Mammoth Reservation Bureau 
Mariposa County Visitors Bureau 
Monarch Cove Inn, Capitola 
Mono County Tourism Commission 
Napa River Inn 
Napa Valley Wine Train 
North Cliff Hotel 
North Lake Tahoe Resort Assoc. 
Northstar at Tahoe 
Radisson Beverly Pavillion 
Rancho las Palmas Marriott 
Renaissance Esmeralda Resort 
Reno-Tahoe Open 
‘ar‘ng Camp Narrow-Gauge 
cailway 
anta Cruz >: Beach Board- 
t park & lodgings 
Shasta Sunset Dinner Train 
Solvang Convention & Visitors 
Bureau 


walk, amusemer 


ADVE (Rolo See Mee sian 


worth © 


138. Temecula Valley Wine Growers 
Association 

Tenaya Lodge, Yosemite Area 
Truckee Donner Chamber of 


Commerce 


139. 
140. 


141. 
142. 
143. 
144. 
145. 
146. 
147. 


Canada 
Canadian River Cruise Vacations 
Hotel Grand Pacific 
Tourism Yukon 
Travel Alberta 
Vancouver Central Reservations 
Vancouver Coast & Mountains 


Colorado 
148. Colorado Tourism 


Dude Ranches 
149. Greenhorn Creek Guest Ranch 


150. Hawaii 

151. Kahana Village 

152. Napili Point Resort 

153. Paradise Island Properties 

154. Suite Paradise 

*Aston Hotels & Resorts (800) 922-7866 


Hotels 
155. Hampton Inn and Hampton Inn 
& Suites 


156. Houseboats 
157. Houseboats.com 
158. Seven Crown Resorts 


159. 
160. 
161. 
162. 


International Travel 
Irish Tourist Board 
Viking River Cruises 
Windjammer Barefoot Cruises- 
Caribbean 


163. 
164. 
165. 


Mexico 
Fondo Mixto of Rosarito Beach 
New Port Beach Hotel, Rosarito 


166. 
167. 
168. 
169. 


Nevada 
Bally's Casino 
Paris Las Vegas Casino 
Siena Hotel & Casino 


Visit www.surset.com for more information. 


ending for for 


Circle the numbers on the post-paid card and mail, call, 300-967-318 39 or fax 413-637-4343. 


170. Oregon 
171. 


172. 
173. 


174. 


175. 


176. 
177; 
178. 


179. 
180. 
181. 
182. 
183. 
184. 
185. 
186. 
187. 
188. 
189. 
190. 
191. 
192. 
193. 
194. 


195. 


196. 
197. 
198. 


199. 


200. 
201. 


202. 


203. 
204. 


205. 
206. 
207. 
208. 
209. 








Clackamas County Tourism De 
Council { 
Crater Lake Lodge Business Offi 
CVA of Lane County 

End of the Oregon Trail- 
Interprative Center 

Gold Beach Promotions 
Committee 

Grants Pass Visitors Bureau 
Howard Prairie Lake Resort 
Illinois Valley Community 
Response Team 

Inn at Cape Kiwanda 

Jerry's Rogue Jets 

Land of Umpqua 
McMenamin’s Edgefield 
McMenamin’s Hotel Oregon 
Medford Visitors Bureau 

Mt. Hood Railroad 

Riverside Inn 

Rogue Regency Inn 

Rogue River Mail Boat Trips 
Roseburg Visitors Bureau 
Running Y Ranch Resort 
Southern Oregon Visitors Assn. | 
White Water Warehouse 
Wild Horse Casino Resort 
Wildlife Safari 


Tours/Cruises/Railroads 
American Orient Express 
Princess Cruises 
Victoria Clipper/San Juan Islands. 


Utah 
Best Western Hotels of Utah | 
Iron County Tourism & CB, Cedai) 
City 


Washington 
Bellingham/Whatcom CVB 
Gig Harbor/Peninsula Area 
Chamber of Commerce 
Okanogan County Tourism Council 
Olympic Peninsula 
Sandpiper Beach Resort 
Sun Mountain Lodge 
Victoria Clipper/British Columbia | 





ADVE 


RT 


Sie Mee oN 


information 


AUTOMOTIVE 
210. 
211. 
212. 
213. 
214. 


215. 
216. 


FINANCIAL 
217. 


FOOD 
218. 
219. 
220. 
221. 
222. 
223. 
224. 
‘225. 


worth sending for 


247. Whirlpool 
“Jenn-Air offers a full line of 
sophisticated kitchen appliances. 


Land Rover Discovery Series II 
Mercury Mountaineer 

Nissan Pathfinder 

Subaru of America 

Toyota Full-line Digital 
Brochure CD-Rom 

Toyota, Innovation & You 
Toyota - Sequoia 


MISCELLANEOUS 
248. Fancy Feast Gourmet Cat Food 


SHOPPING / GARDEN & 
OUTDOOR LIVING 

249. Amazing Gates of America 
250. Dynamic Cooking Systems 
251. Endless Pools 

252. Garden Solutions - 
Greenhouses and Gazebos 
North of the Border 

Patio Pacific 

Sunshine GardenHouse 
Sure Fit Slipcovers By Mail 
Swanstone 

Vixen Hill Manufacturing Co. 


Encompass Insurance 


Azumaya Tofu 
McCormick 

Quaker Near East 
Pompeian Olive Oil 
Spice Islands 

Sunkist Almond Accents 
Tillamook® Chéese 
Torani Italian Syrups 


253. 
254. 
255. 
256. 
257. 
258. 


HOME 


226. 
227. 
228. 
229. 
230. 
231. 
232. 
233. 


234. 
235. 
236. 
237. 
238. 
239. 
240. 
241. 


242. 
243. 
244. 


245. 
246. 


American Slate Company 
ASKO Appliances 
Certainteed 

ChoiceDek 

Delta Faucet 

DuPont Tyvek® 

Endeavor Homes Kit Packages 
General Electric Major 
Appliances 

Kelly-Moore Paint Co. 
KitchenAid Appliances 
Linwood Homes, Ltd. 
Marquis Spas 

Marvin Windows 

Mohawk Carpet 

Pergo Laminate Flooring 
Propane Education and 
Research Council 
Retractable ITI Patio Covers & 
Awnings 

Sentricon Termite Colony 
Elimination System 
Supersoil 

Trex Easy Care Decking 
Weber Grills 


* 00967318 * 


For a brochure call 1-800-JENN-AIR. 


SOURCES: 
WHERE TO FIND IT 


# “All-American barbecue,” page 90. 
Page 91: Blue and white melamine 
picnic plates from Crate and Barrel; 
(800) 996-9960 or www.crateandbarrel. 
com. Page 95: Blue woven plastic 
place mat from Crate and Barrel. 
Page 100: Vintage condiment squeeze 
bottles from Restoration Hardware; 
(888) 243-9720 or www. 
restorationhardware.com. 

= “Vase decor,” page 116. Red and 
green ceramic vases from Wingard; 
$39 to $68; www.wingardhome.com. 
® “Making the right connections,” 
page 124. Fabric sources: 1, 3, 7, 

and 8 from Britex Fabrics, San 
Francisco; (415) 392-2910 or 
www.britexfabrics.com. Fabrics 2, 5, 
and 6 from Designers Guild; (310) 
659-1423 or www.designersguild.com. 
Fabric 4 from Satin Moon Fabrics, 
San Francisco; (415) 668-1623. 

# “Evolution of an interior,” page 
126. Page 126-127: Paint and glass 
lamp shades from the Home Depot; 
(770) 433-8211 or www.homedepot. 
com. Blinds from Smith and Noble; 
(800) 560-0027 or www.smithandnoble. 
com. Throw and lamp from Pottery 
Barn; (800) 922-5507 or www. 
potterybarn.com. Solid-color pillows, 
bamboo candleholders, and vases 
from Pier 1 Imports; (800) 245-4595 
or www.pierl.com. Sconce shades 
from Forrest Jones, San Francisco; 
(415) 567-2483. Basket from Cost Plus 
World Market; (510) 893-7300 or 
www.costplusworldmarket.com. 
Oriental rug from Expo Design Center; 
(650) 289-6300 or www.homedepot. 
com. Floor pillows from Urban 
Outfitters; (800) 959-8794 or www. 
urbn.com. Easel from Target; (800) 
440-0680 or www.target.com. Nesting 
tables from Harvest Interiors, San 
Francisco; (415) 922-3622. 

® Low-Fat Cook, page 150 or 151. 
Frozen pop molds available from 
Restoration Hardware or from 
Williams-Sonoma; (800) 541-2233 or 
www.williams-sonoma.com. @ 
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garden + outdoor living 







OF 


eat gardens with 


potted 
plants 


It’s easy to have a garden almost anywhere 





By Sharon Cohoon 


Potted plants are magicians: They can turn hardscape into land- 
scape. Take a look at the spaces—entries, a courtyard, a deck—on 
these pages. There’s hardly an inch of bare ground in any of them. 
All the plants are growing in containers—lots of them. Yet is there 
any doubt that these spaces look like gardens? 

Pots filled with greenery and flowers soften the hard edges of a 
patio or deck. They also create the feel of a garden where there’s no 
earth to plant one. Plants in pots contribute gentle textures, graceful 
movement, delicious scents, and seasonal changes. They lure butter- 
flies, hummingbirds, and other welcome visitors. In short, they can 
add life to urban outdoor spaces. Best of all, because container 
plantings are portable, you can make little changes at any time with- 
out disturbing the whole scene. 

Don't these examples make you want to start a little garden? It’s 
easy. All you need is potting soil, containers, and plants, and a place 
to display them. 


Your first opportunity to create a contained garden is by your front 


in t..'s important space, visitors form their initial impression of 
our ho; sO this is the area you’d most like to appear welcoming. 
(he simple addition of a few potted plants is all it takes to change 
he picture from austerity to hospitality. 


The trio of containers at the entrance to Billy Spratlin and Alex 
ochnuk’s home in Newport Beach, California (page 56), planted 
with coleus and purple fountain grass, is a good example. Spratlin, 
the gardener in the family, chose bisque-colored pots to coordinate 
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PINT) aN sa 


Edging wide steps in 
a San Clemente, 
California, garden, 


terra-cotta pots 


display angel-wing 


begonias, pink and 
red semperflorens 
begonias, lime and 
rust coleus, purple 
heliotrope, and 
tuberous begonias. 
DESIGN: Lew Whitney 


pe 


ee 








Container 

gardening tips 

eGive potted plants the conditions they 
need. Assess the site for your con- 
tained garden as you would for an in- 
ground planting. Does the area get full 
sun, filtered shade, or deep shade? 
Choose plants accordingly. Is the area 
sheltered or exposed to lots of wind? If 
it’s exposed, you'll need to install a 
trellis, windbreak, or other protection 
before putting your pots there. 


eUse foliage plants lavishly. They add 
structure and form to the garden and 
are a good foil for flower displays. 
They also create a point of interest in 
shade, especially when you use glossy 
leaves that catch the light, or ones 
with white and yellow markings. 


eChoose containers to match the style of 
your house. A rusty enamel pot or other 
junk-shop find may look sweet beside a 
Cape Cod-style cottage, but ill at ease on a 
Mediterranean terrace. Also, don’t mix pots of 
too many styles. Stick to a theme. 


ePay attention to watering—the single most 
important element of container gardening. 
(Containers dry out fast—especially in hot, 
windy weather.) If you have many pots, 
make it easy by trying some of the following 
devices. A hose-end nozzle with an on-off 
lever allows you to turn off the water be- 
tween containers. Choose one with an ad- 
justable spray head so you can select a flow 
gentle enough to avoid washing soil from the 
pot or disturbing plant roots. Long-handled 
watering wands attach to garden hoses to 
extend your reach; they're perfect for irrigat- 
ing hanging baskets or pots in the middle of 
large groupings. Garden coils—self-retract- 
ING NOSes—also extend your reach and take 
ip i'ttle storage space. Drip irrigation, a 
icro-irrigation system that delivers water to 
Individual Containers through a network of 
thin tubes and emitters, is the ultimate time- 
install an automatic timer to make it 


easier to operate. 





| 


Dressing up a front entry, coleus and purple fountain grass fill these po 


in Billy Spratlin’s garden in Newport Beach, California. 


rich combination of leaf textures is the story here; flowers are sé 
ondary. (The more gardenlike you want a potted-plant space to 2 
pear, the more important it is to focus on foliage plants.) Spratlin all 
used vertical space to help create a convincing garden by mountil 
pots of staghorn ferns and donkey tails on the wall near the gate. j 


Stairs . 
If outdoor stairs are wide enough, line them with potted plants. Not 
ing looks more cheerful. In most cases, simplicity is best—one red ge 
nium in a terra-cotta pot per step, for instance. At the San Cleme at 
California, garden shown on page 54, however, the stairs were broad 
enough to accommodate a whole symphony of seasonal flowers. 


Courtyards, patios, and decks 
Like entries, outdoor living areas ought to be warm and welcoming 
But because they’re often paved, bricked, or tiled, they have a tet)! 
dency to look cold and uninviting. Potted plants soften such spacei| 
You don’t need many: A few splashes of flower color can make a pati pli 
feel like a garden. | | 
Containers also define the boundaries of a space—where a pati’ 
edges up to a lawn, for instance. | 
(Continued on page 58 


mtroducing Acura MD X . Whether you’re exploring the Grand Tetons or someplace slightly less grand, you'll appreciate 


E the 240-hp MDX has more power, comfort and on- and off-road performance than just about any other luxury SUV in its class. And if the 


jad less traveled takes a rocky turn, you'll be prepared with our new VIM-4™ electronic 4-wheel-drive system. The MDX is ready. Are you? 


| akitr g t ieee Vv. tO. a piace ee ae b AACURA 





LEFT: Clustered pots filled with 
scented geraniums, ornamental 
grasses, and succulents create the 
look of a garden bed on a paved 
surface. Design: Billy Spratlin. 
BELOW: A single pot brings colorful 
blooms—purple heliotrope, red ‘Dar 
Eyes’ fuchsias, red and yellow 
tuberous begonias, red impatiens, 
and lobelias—to an entry. 

DESIGN: Tina Dixon. 


Side yards 


A narrow walkway along the side of ij) 


it 
house is often highly visible from it} 
doors. “Green up” such an area wit 


potted plants, and you can rais 
your shades to a pretty view. If spac 
is really tight, hanging baskets are 
good option. 


Windows 

Window boxes decorate outdo 

spaces while framing the view frot 
indoors. Many kinds—including 
wood, plastic, wrought iron, teff 
cotta, and fiberglass—are availab 

at garden and home supply stores 
In all cases, make sure they areé 


tS on a lakeside deck near Seattie contain red a aniums, white marguerites, properly supported from the bot 


Ow euryops, purple and white petunias, feathery green parrot’s beaks, deep tom, and anchor them to the wal 
blue lobelias, gray dusty millers, and ivy. DESIGN: Tina Dixon as well. 





hoose Supersoil® Up to 80% of 
mat problems can be traced back to the soil 
‘Bre planted in. So for healthy, flourishing 
ts, choose the best soil - Supersoil. 
Bupersoil potting soil is a blend of quality 
ral ingredients that has been trusted by 
and professional nurseryman for 
dy half a century. It has the proper pH for 
1indoor and outdoor plants. 










Choose your potting soil as if 
a life depended on it. 












g re § 





And Supersoil is guaranteed to be 
absolutely free of pests and weeds. 

So use Supersoil potting soil for 
your flowering perennials, your garden 


vegetables or your favorite houseplants. 


Heaven knows the life you save could 
be your plant’s. 

If it isn’t Supersoil, 
it’s just plain dirt. ~ 
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_L » Monrovia is one of the largest eee 
plant growers in the country, producing ed 
healthy, hardy, beautiful plants. a 
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—| » Sunset editors carefully selected 
varieties for the Sunset Best of the 
West Collection from Monrovia"— 
a collection of plants that thrive in the 
diverse climate zones of the West. 


Bing 
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e. » Look for distinctively better plants 
from Monrovia with the Sunset Best 
of the West Collection” tag. 
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inset Best of the West Collection™ is a trademark of Sunset Publishing Corporation. Used under license. 
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putdoor living— 


ade trees ee 
ek Oe 


d gravel keep SNE ge aera 
s terrace cool 


d casual 


ravel terraces have been 
ure in domestic land- 
pes in the south of France 
many centuries. For Lu- 
da Lester, an interior de- 
er in Southern Califor- 
with a passion for all 
ngs French, that was ex- 
Se enough for wanting 
h a terrace of her own. 
ough she chose it for its 
mantic associations, gravel 
proven to be a very prac- 
al hardscaping, she says. 
e driveway and garden 
ths at her home are also 
ivered with gravel.) To be- 
with, gravel is very eco- 
»mical compared to other 
ving materials. It’s also 
issfully easy to clean and 
maintain—there’s no re- 
ing, regrouting, revar- 
shing, patching up, or 
rubbing down. True, you 
n't walk barefoot on it. 
gut I love the sound it 
akes underfoot,” says Les- 
ir. “There’s something very 
about that 


STEVEN GUNTHER 


The canopy of trees shad- 
g the terrace is another quintessentially French idea. 
ester wanted London plane trees, a French tradition, 
t they don’t fare well in her area, so she substituted 
itless mulberry. Like plane trees, the mulberries are 
eciduous. They provide an umbrella of shade in the 
mmer, when that’s welcome, then allow in more sun 
the winter, when that’s what is needed. When they are 


orthern california garden guide 





more mature, the trees will be pollarded (the main 
branches are trimmed back to the trunk) regularly to 
keep them shapely and compact. Then this gravel ter- 
race—the perfect cover for the trees’ heavy surface 
roots—will be so convincingly provencal, Lester may 
never have to leave home to feel that she is in France. 


— Sharon Cohoon 
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w For Sunset test garden coordinator Bud 
Stuckey, bouquet making is as effortless 
as watching plants grow—something to 
accomplish between daily chores such as 
weeding, watering, planting, and picking 
spent blooms. His secret: A weathered 
table nestles among the plants to serve as 
an instant work surface, and a collection 
of rugged vases sits by a hose bibb, ready 
to fill. Bud always has clippers with him, 


usually tucked in a pocket. 


tor’s desk). 


Before starting to work, he fills a vase 
with water and sets it on the table. Then, 
as he moves from one chore to another, 
he clips whatever materials look interesting 
that day, whether ornamental grasses, 
vines, shrubs, or perennials, dropping them 
a bunch at a time into the vase. By the time 
he’s done with his chores, so is his bou- 
quet—for a patio table (or some lucky edi- 


THOMAS J. STORY 





Easy garden bouquet contains red, lavender, 
and apricot dahlias, blue delphiniums, 
sunflowers, lacy ‘Plum Passion’ nandina 
foliage, purple fountain grass, and white- 
flowered potato vine. 


Crystal-clear water for koi 


= A gorgeous pond filled with colorful fish can add serenity to a garden. But keeping 
it clean and free of algae takes careful planning. Sharon and Fred Andres of Saratoga, 
California, found the ideal solution for keeping their pond—4 feet deep, 20 feet wide, 





A. Removable drainpipe 


B. 24-inch cutout in 


Nartition 


ium gravel, about 


and 32 feet long—crystal clear and their 
40 koi healthy: a biological filtering tank 
(see drawing below). 

The tank, hidden from view by foliage 
and a pavilion, has a side trough that traps 
heavy debris such as fallen leaves; gravel 
filters out smaller particles. The trough 


NORM PLATE 


needs cleaning only four times a year, 
which takes about 5 minutes. Filtered wa- 
ter is recirculated from the tank to the 
pond by a hidden *4-horsepower pump. 
— Lauren Bonar Swezey 
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3-inch pipe 
from pond 
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el hy Filtered water 
“returns to pond 





















EVENTS 
eJuly 14, Fresno. At 
Tomato & Salsa Festiv 
held by the UC Coop 
tive Extension Master 
Gardeners, sample h 
grown tomatoes, help 
judge a salsa contest, an 
more. 9-1; $2. Garden o 
the Sun, 1944 N. Winery] 
Ave.; (559) 456-7285. | 
eJuly 14-15, Livermore. | 
The Livermore Art Associ 
ation and Alden Lane | 
Nursery present the 15th. 
annual Art under the 
Oaks. Artists demonstrate 
their skills in jewelry mak-| 
ing, sculpture, seaweed q 
basketry, and more. =| 
11-4; free. 981 Alden | 
Lane; (925) 447-0280. — 
eJuly 21, Hopland. Take | 
a “Designing a Habitat a 
Border” class at Fetzer ; 
Vineyards’ 5-acre organigy 
garden. Discover how to i 
attract butterflies and | 
hummingbirds to the gar- | 
den with the proper plant 
selection. 9-12; $30, 
13601 Eastside Rd.; (800) ! 
846-8637, ext. 404, or 

www. fetzer.com. 


CLIPPINGS 
eHerbal recipes and 
remedies. Do lavender 
creme brulée, chamomile — 
under-eye oil, saffron ice 
cream, strawberry-leaf 


like recipes or remedies 
you'd like to make? If so, 
The Herbal Epicure, by 
Carole Ottesen (Ballantine | 
Wellspring, New York, 
2001; $16)—a celebration — 
of “healing plants for use 
and delight”—is for you. 


“§ Now More Than Ever 


Utility bills more than doubled in 
any parts of the country this past 
ater. With a long hot summer still 

fead, you need a powerful Hunter 

f now more than ever! 


| Beat The High Cost 
: Of Cooling 


‘§ The air movement created by a Hunter 
‘iling fan lets you set your thermostat 
igher and still stay comfortable. Every 
INERGY SAVINGS [tteuccnvonpetc 
=A the thermostat 

sg fy saves up to 7% on 
= |e energy costs. So, 
pa de ED you can cut back 


_ on expensive air 









STAR* is a U.S. registered 


conditioning...and save up to 40%* 
on cooling. In winter, your Hunter fan 
recirculates warm air and saves up 

to 10%* on heating bills. 


Maximum Air Movement, 


Maximum Savings 


Hunter fans are powered by our 
patented AirMax® motor**— the 
quietest, most powerful motor we've 
ever created. So Hunter 
fans move more 
air. The more 
air your fan 
moves, the 
cooler you feel. 
And the more 
you save. 





Your Savings may vary based on climate, building type and thermostat setting. On average at low speed settings. ** Available on most models. 
trademark. 
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Get Set To Save 


Even More 
a a Cut your utility 
. = bills even more with 
Se an easy-to-use Hunter 
programmable 
thermostat! Hunter 
thermostats feature state- 
eM of-the-art technology that 
can help you save up to 33% on home 
cooling and heating costs. 


885 
oe0 





2UTET FOR LEY 
www.hunterfan.com 


1-800-4HUNTER 


© 2001 Hunter Fan Company 
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f Summer 
# When summer finally heats up in the Pacific 
Northwest, container designer Tina Dixon of 
Bothell, Washington, fills pots with tropical (and 
tropical-looking) plants that flaunt their lush fo- 
liage and flowers through fall. Her pots go to- 
gether quickly, and they look great from the mo- 
ment they're planted. To duplicate her efforts, 
Start with a large ceramic or terra-cotta pot—at 
least 24 inches in diameter and 17 to 20 inches 


deep. For more tips, see “Great Gardens with 
Potted Plants” on page 54. 


UPPER LEFT: Sago palm (Cycas revoluta), Carex elata ‘Aurea’, Pelargonium 






‘Crystal Palace Gem’, Anagallis monelli, Lantana ‘Professor Raoux’. 
ABOVE: Elephant’s ear (Alocasia macrorrhiza), Crocosmia ‘Norwich 


— Jim McCausland Canary’, pelargonium, Lantana ‘Professor Raoux’, Anagallis monelli. 





1. Using a drill with a 12- 


inch glass-and-tile bit, dri! 
three or four additional 
drainage holes around the 
existing center drain hole in 


the bottom of the pot. 
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2. Fill the pot with premium 


planting mix to about 6 
aches below the rim. Add 
water, biending it in well to 
completely moisten the mix. 
Tamp the soil down slightly 
with your hands. 


3. Arrange plants in their 
nursery containers atop the 
soil; adjust design as 
desired. Remove the tallest 
plant from its nursery 
container, rough up its 
rootball, and plant it. 





4. Repeat the process with i 









lower-growing plants; place 
trailers around the edge. 
Add soil to raise the level tcf 
Tt to 2 inches below the rim: 
Scatter controlled-release 


fertilizer over the soil. Watel 


gee 


Grace lives here. 


An SUV’s design should acknowledge where we live. And respond to its many 
influences. Presenting the all-new Mercury Mountaineer. Thoughtfully designed to reflect 
not only where we live and drive most—but who and what we drive with. Hence a 

generous third row of seating, and a most versatile and spacious cargo area. 


At last, the SUV built for here, is here. 
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northern california + checklist 


WrtAA. TO DO 


PLANTING 

_] IRIS. Plant new rhizomes. If you 
have overcrowded clumps in the 
ground, dig them up six weeks after 
flowers fade. Discard dried-out or 
mushy rhizomes; cut apart healthy 
ones and trim leaves back to 6 
inches. Plant new or just-divided 
irises in full sun and fast-draining 
soil. Maryott’s Gardens in Corrali- 
tos, California, offers about 500 va- 
rieties of irises by mail (877/937- 
4747 or www.irisgarden.com). 


(| PATRIOTIC POT. For a floral 
display on the Fourth of July, cre- 
ate a container of nursery plants 
with red, white, and blue flowers. 
Red-flowered choices include an- 
nual celosia, 


phlox, nicotiana, 


geranium, petunia, Salvia coc- 
cinea, and scarlet sage. For white, 
try annual phlox, dahlia, dwarf 
cosmos, nicotiana, geranium, he- 
liotrope, petunia, a white variety 
of scarlet sage, or sweet alyssum. 
For blue, choose gentian sage, lo- 
belia, mealycup sage, petunia, or 
verbena. 


MAINTENANCE 
|] CLEAN UP FALLEN FRUIT. Dis- 
eases, worms, and other pests may 


BACK TO BASICS 


~ Redding 
e 


7 
CALIFORNIA 


a 
Mendocino | 


oh 
© Sacramento» ‘ 


“ Francisco 


San Jose 


Santa Rosa 
e 


CLIMATE ZONES 
[| Mountain (1-2) 
[_| Valley (7-9) 

{] Inland (14) 


e 
Fresno 


[_} Coastal (15-17) 


be living in fallen fruit. Pick up the 
fruit as soon as you notice it; dis- 
card it in the trash. 


_| ENCOURAGE BOUGAINVILLEA 
BLOOMS. Zones 7-9, 14-17: Bou- 
gainvillea flowers best if kept on 
the dry side. Allow the top several 
inches of soil to dry out between 
waterings. 


|] DEEP-WATER MATURE TREES. 
If you haven’t watered mature 
trees, they may be suffering from 
drought stress. Deeply water fruit 
trees, citrus, and flowering trees 
once every week or two (use the 


Keep pesis in check. One easy, effective way to control aphids, spider 
mites, thrips, and whiteflies is to blast them from stems and the tops and un- 
dersides of leaves with a ae jet of water from the hose. The device pic- 
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tured at left, called a Pest Blaster, can 
help. The curved head, fitted with a brass 
nozzle,-attaches to the end of a hose to 
deliver a small stream of high-pressure 
water strong enough to dislodge pests 
without damaging foliage. Pest Blaster 
($15) is available from Denman & Com- 
pany, Orange, CA (714/639-8106). 


eM 





DEBRA LAMBERT 


IN’ YOUR GARDEN 
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higher frequency in hot climates) 
Water drought-tolerant trees abou 
once a month or so. 


(J FERTILIZE CYMBIDIUMS. Tc 
encourage flower formation fo) 
next winter’s bloom, fertilize cym 
bidiums every time you water. Use 
liquid fertilizer, such as 20-20- 20) 
diluted to half strength. 


L] STAKE FLOPPY PLANTS. If aa 
haven’t already done so, stake 
beans, delphiniums, gladiolus, pe- 
onies, and tomatoes, especially in 
windy areas. Drive stakes at least a) 
foot into the ground; tie plants 
securely. Stake-Ups are a new kind 
of plant support from Garden| 
Works (425/455-0568); they have 
flexible arms that wrap around the 
plant, allowing you to stake even a 
mature one. 


( 
PEST CONTRG@E 
CONTROL BUDWORMS. Zones | 
7-9, 14-17: If your geraniums, | 
nicotiana, penstemons, and a 
nias appear healthy but have ng 
flowers, budworms may be eatin 
the buds. Look for holes in buds 
and black droppings on the leaves. 
Spray affected plants every 7 to 10 
days with Bacillus thuringiensis 
(Bt), available at most local nurs- | 5 
eries or by mail from Harmony } 
Farm Supply & Nursery (707/823- 9° 
9125 or www.harmonyfarm.com). | 














[11 CONTROL YELLOW JACKETS. | 
These stinging wasps are nuisances | 
during outdoor barbecues. A sim- | 
ple method of controlling them is i 
with a yellow jacket trap containing _ 
an attractant that lures wasps in. _ 
The traps are available at nurseries 
or by mail from Peaceful Valley — 
Farm Supply (888/784-1722 or | 
www.groworganic.com). 






























































ve 00 
eating 
) bud 
leaves 
















CES ot 
a ew Fancy Feast" G rilled. Extraordinary, unique and entirely new. It's 
te - like nothing else in the world. One look and connoisseurs know 
a their palate. Supremely tender and moist. Perfectly érilled beel, 
chicken or turkey lavishly basted in its own savory 


wasps i 
Now this is world-class cuisine. 


an - rresistible 


delight awaits 
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Falling 
waters 


These three fountains start 
with great pots 


By Sharon Cohoon 


leasure isn’t complicated. 

Omar Khayyam celebrated 

that fact in The Rubdiydt in 
his famous lines: “A Jug of Wine, a 
Loaf of Bread—and Thou / Beside 
me singing in the Wilderness.” 
Softly burbling fountains, which 
bring so much pleasure to gardens, 
need not look complicated, either. 
Tons of boulders, miles of pipes, 
and truckloads of statuary are not 
necessary to create a beautiful foun- 
tain for a patio or courtyard. The 
timeless fountains pictured here all 
can be reduced to a few elements— 
a great pot, a pump, some pipe, and 
a spout to splash the water back 
into a reservoir. Their look is simple 
but elegant. 


galvanized nut 
galvanized washer 
rubber gasket 










tile-covered 





© PVC conduit for 
. pump power supply 





Oil jar classic 1 
This glazed blue oil-jar fountain sits ona 
tile-covered concrete pedestal framed by a 
20-inch-deep pool in the Hollywood, California,}};, 
garden of Laura Smith and Michael Doret. A : 
submersible, recirculating pump housed within hi: 
the pedestal (see drawing) pushes water i 
through a galvanized pipe, which fits through a , 
hole in the jar’s bottom; the water then trickles wh 
over the jar’s rim into the 3'/2-foot-square, i 
concrete-lined pool. A rubber gasket and 
galvanized washer and nut hold the pipe in 

place and seal the hole. The pump runs on 
standard household current (120 volts) with aj) 
ground fault circuit interrupter (GFCI) outlet for jj; 
safety. DESIGN: Frank Perrino, Woodland Hills, i, 
CA, and Laura Smith, Hollywood. Jar from 
Gladding, McBean (916/645-3341, ext. 202). 

Tiles from Los Angeles-based California Pottery 
and Tile Works (323/235-4151). 
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Jacksonville 


Superior Design Pools, Spas, 


& Screen Enclosure 
904-645-7946 
Longwood 
Southern Pool Designs 
407-339-5800 
Merritt Island 
Mark Sutton’s Pool Supply 
321-453-9895 
Ocala 
Splash Time Pools 
352-694-5900 
Orange Park 
Crystal Pools & Spas 
904-272-5676 
Orlando 
Blue Haven Pools 
407-282-6223 
Ormond Beach 
Eds Spas, Pools & Solar 
904-677-3148 
Port Orange 
Splash Zone Pools 
904-788-1681 
Sanford 
Champagne Pools of 
Central Florida, Inc. 
407-330-5049 
Tampa 
Pools by Seamco 
813-251-8810 
Tavares 
Pools by Jack 
352-343-1800 
Winter Park 
Premier Pools of 
Central Florida, Inc. 
407-696-4744 








Y= Anextraordinary 


pool experience 


equip their installations with 
Americas *| Pool Water Systems 
by Hayward, managed by the new 
Hayward Pool System Control. From 
circulating to filtering to heating to 
cleaning to controls and lighting, Hayward 
is the industry leader. So when you build your 
new pool, or enhance your present one, be sure 
py  tocontact a Select Hayward Builder. For the Select 
Hayward Builder near you, call |-888-HAYWARD or 


visit our website at www.haywardnet.com. Youll a: 


be giving yourself and your family the experience of 


a lifetime — the wonder of water by Hayward. 


Missouri 
St. Louis 
Prestige Pools 
314-821-6660 
Nevada 
Henderson 
Olympic Pools 
702-739-9888 
Las Vegas 
Water Creations 
702-739-3093 
Las Vegas 
Water FX 
702-233-3200 
Texas 
Carrollton 
Suncrest Pools, Inc. 
972-416-7665 
Fort Worth 
Coleman 
Custom Pools 
817-572-4045 
Houston 
Champagne Pools 
713-531-8900 
Houston 
Quality Masonry, Inc. 
281-373-9288 
Missouri City 
Pool Designs by Jim Drown 
713-499-7665 
Round Rock 
Key West Pools 
512-251-3440 





Pumps ° Filters * Heate 


rs * Cleaners * Controls « Lighting 


HAYWARD 


America’s #1 Pool Water Systems 





There are over |,200 Select Hayward Builders across the U.S. 
IF you don't see a builder near you, call |-888-HAYWARD or 


visit us at www.haywardnet.com 





begins with the perfect 
water environment. So it's 


no wonder the best builders 

































































































































Urn of 
stone 


Water spills from an 
antique French stone 
urn into a rectangular 
pool and a narrow, 
18-inch-deep 

hannel in this San 
Clemente, California, 
garden. A pump 
recirculates the 
water. The design, a 
joint effort of Larry 
Steinle, a Laguna 
Beach landscape 
architect, and Lew 
Whitney, chairman of 
Roger’s Gardens in 
Corona del Mar, is 
the focal point of a 
garden corner that 
invites quiet 
contemplation. 
Scented geraniums 
and other foliage 


plants grow nearby. 


Big bowl fountain 


This rough-textured pot would 



















look as appropriate in an 


ancient village square in Italy, 





Greece, or Spain as it does in 
this garden owned by Robert 
and Carolyn Volk of San 
Marino, California. Water 
recirculates through a pump 
placed in a fiberglass pond 
liner beneath the pot; stones 
cover the liner. The pot is from 
Al’s Garden Art in South El 
Monte, California. DESIGN: 
Mark Bartos, BEM Design 
Group, South Pasadena. 


You talk to your plants, 
but have you ever stopped 
to listen to them? 


You share more than your home with them. You 
share little pieces of yourself Secrets, hopes, dreams. 
Even your half-baked political opinions. You coo 


to them like newborn babes. Soothe them with the 


leaves all the while. 
Ya love these guys. 

And still, they & 
die. Leaving you with 


planter. Your self-doubt. And your 
guilty, chlorophyl-stained hands. 4 
You tried to do the right thing. 
Surely, everyone knows that. Nevertheless, 
the road to the compost pile is paved with 
good intentions. Keeping your plants alive 
and thriving requires a lot more than a smile, 
a quip, and a few choruses of “Kumbaya.” 
It requires knowledge. And a whole lot of it. 
That yellowing between the veins on the Ficus 
elastica. Is it manganese deficiency? Or viral disease? 
Do I give her a dose of iron chelate? Or has the time 
come for breaking out the shovel and the Book of 
Common Prayer? Is she going to pull through, doc? 
That all depends in large measure on how well 
you understand what your plants are trying to tell you. 
Stay alert and sensitive to their needs. Watch for 
the early, little signs of danger. And intervene before 
big trouble starts. It’s that knack for (dare we say it?) 
nipping trouble in the bud that separates a true 


gardener from one who just dresses up an unhealthy, 























neglected garden with a menagerie full of silhouette 
animals and a village full of wee cement gnomes. 
If you want to become, or stay, one of the former, 
you have plenty of work and study cut out for you. 
4 ® there’s friendly, professional 
/ help available right in your 
2 . community—at your local 
§ Orchard Supply Hardware? 
Visit our nurseries and you'll 
meet men and women who 
know the topsoil, the climate, 
heck, the whole agronomy 
of California. In fact, a 
great many of them 
are Certified Nursery 
Professionals with papers from 
Sacramento and everything. They re 
like plant whisperers. They love this 
stuff. And they love to talk about it, too. 
Sometimes a plant is too far gone even 
for all our knowledge and resources. In that 
sais sad case, there’s the emotional (that’s not to 
say financial) solace you'll receive from our exclusive 
lifetime plant guarantee. Assuring you that you're not 
alone. We're here. And your replacement plant is free. 
So love can bloom again. 
For 70 years, OSH has been there. Helping 
Californians make the most of their homes and gardens. 
Doing it with this idea: Customer service means having 


the things people need and offering them the help 


they want. There are over 6,000 items in every OSH 


eee 


nursery, and the people who 


know how to use them. Visit 





us or log on to www.osh.com.  @QQuEu oe ee 
































































































































Trowel 
SAVVY 


A buyer’s guide to the 
most-used garden tool 


By Jim McCausland 


he trowel is practically the 

only tool you need for gar- 

dening in containers and 
raised beds, and for transplanting 
annuals, perennials, and vegetables. 
Considering how indispensable it is, 
it makes sense to spend a little time 
shopping for a trowel that best meets 
your particular needs. 


Three main types FROM LEFT TO RIGHT: General-purpose trowel by Fiskars with stainless steel | | 
General-purpose trowels typically blade ($21.50, Denman & Company); crevice trowel with forged-steel blade by 
have 3- to 4-inch-wide blades. If you Red Pig ($14.50, Denman); transplanting trowel with aluminum blade by Corona 
own only one trowel, this is the type Clipper ($4.99, Corona Clipper); folding stainless steel trowel comes with a leath} 
to get. belt pouch ($27, Smith & Hawken). 











eam 


1k | ; 4 


ced to last 20 years, Weyerhaeuser ChoiceDek® is 
rinally maintenance-free wood decking product. 









Designed for both beauty and durability, ChoiceDek® 
is built for living. 
Choose ChoiceDek® 
www.choi¢edek.co 
1-800-951-511 





inanuitoctured by A.£,R.T, (Advanced Environmental Recycling Technologies, inc.) under U.S, Patent #5 
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ransplanting trowels have 
andes about 1/2 to 3 inches wide. 
pst of these have inch/centimeter 
arkings on their blades to help you 
ant bulbs or seeds at the recom- 
ended depths. 
Crevice trowels have the narrow- 
blades, about 1/4 inches wide. 
ey're designed for work among 


e crannies of rock gardens. 


ade materials 
owels with stamped-steel blades 
1 to $5 and up) usually have short 
e spans. Rivets hold the blade to 
e tang (the shaft that joins the 
ade to a plastic or wood handle), 
nt rivets aren’t as durable as good 
elds. Avoid these trowels, except 
ruse as scoops for potting soil. 
High-carbon steel blades ($10 to 
20) are strong and can last for 
2cades. The steel may be forged, so 
s less likely to bend under stress, 
r it is tempered (heat-treated) to 
ake it tougher and better at hold- 
Ee a sharp edge. (If a tool is forged, 
Ss safe to assume that it’s tempered 
well.) High-carbon steel is easy to 
harpen but prone to rust. 
Stainless steel blades ($10 to $40) 
e slow to rust. They’re also easy to 
ean, since soil doesn’t stick to this 
eel. Nearly always forged and tem- 


pered, stainless steel blades hold an 
edge well. 

Rustproof aluminum blades ($5 to 
$10) are perfect for work with pot- 
ting soil, but they have trouble pene- 
trating hard garden soil and are 
prone to chipping in rocky soil. 
Also, aluminum blades become dull 
quickly and don’t hold an edge long. 


Handles 

Most trowels come with handles 
made of plastic or wood; both are 
is more 


comfortable, but wood 





ight-angle trowel with bicycle 
rip by Red Pig ($24, Denman) is 
rgonomically designed. 
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durable. One-piece aluminum or 
steel trowels often have handles cov- 
ered with soft rubber or plastic grips. 


Sources 

Most garden centers and some hard- 
ware stores sell trowels. For the best 
selection, try one of these mail-order 
specialists: Corona Clipper (www. 
coronaclipper.com); Denman & 
Company (714/639-8106); Gardener’s 
Supply Company (800/863-1700); 
Kinsman Company (800/733-4146); 
Smith & Hawken (800/776-3336). 
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From Lincoln County, New Mexico, to 


skagway, Alaska, the West’s good guys and 


| 
j 


bad guys still have the power to thrill 


= 


HE DOESN’T LOOK like a legend, William H. 
Bonney. In the best-known photograph of 
him, he slouches with one lazy hand on his 
rifle, sporting a squint that makes him 
seem none too bright. And yet, as Billy the 
Kid, he won hard-bitten immortality. 

They have a way of doing that, the West’s 
good guys and bad guys. Their ghosts 
haunt—raucously at times—parts of the 

f>. West dedicated to pre- 

J serving the outlaw world 

for today’s visitors. Stroll 

around Lincoln, New Mex- 

ico, and you can almost 

Mm. bear the Kid’s stealthy 

@ footsteps behind you. 

ad Tombstone, Arizona, 

re-enacts the fabled gunfight at the 
O.K. Corral with something approach- 


Hing the frequency of Old Faithful. Soapy 


Smith still reigns over Skagway, Alaska: 
Throughout the summer you can hear him 
recount his exploits, his anecdotes punctu- 
ated by performances of cancan girls. 

Why do we still thrill to their tales? Per- 
haps it’s the lure of a good story, the 
primeval battle of good versus evil for the 
soul of the American West. Or perhaps it’s 
the knowledge that—most of the time, 
anyway—the good guys prevailed. What- 
ever the reason, the outlaw West is waiting 
for you. You won't need to pack your six- 


guns. But choose your ten-gallon hat— 


white or black—and prepare to have a 
great time. — Peter Fish 
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Old Lincoln Days 


@ A hundred and twenty years after he was 
shot one dark July night by Sheriff Pat Gar- 
rett, Billy the Kid still makes headlines in 
New Mexi In February 2001, a New Mex- 

state representative requested that the 


issue a posthumous pardon for the 
! the ongoing debate over Billy flared. Was he 
bloodthirsty renegad 


who, according to leg- 


urdered 21 men before his 21st birthday? Or was 


ictually El Chivato, the courteous young man 
beloved by local folk, whose only crime (aside from cat- 


tle rustling) was following the code of the West by prov- 


arrive with whoops 
and hollers, 
stagecoaches on 
parade, and patriotic 
Western garb. 


employer, John Tunstall? 


southeast of Albuquerque, where his exploits 
formed the most famous episodes of the Lin- 
coln County War—a bloody rivalry between two compet 


ing his loyalty and avenging the death of his (hy 
th 

Billy’s enigmatic presence is felt most Mr, 
strongly in Lincoln County, about 190 miles ))\\ 


all 


ing mercantile interests, the established Murphy-Dolan | 


outfit and the upstart McSween-Tunstall faction. 

When Billy’s boss, John Tunstall, was murdered by 
Murphy supporters in February 1878, Billy and other 
Tunstall men sought revenge. Over the next few 
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onths, Lincoln County exploded in open warfare, as a 
roup of men, including Billy, killed Sheriff William 
Brady, then survived a five-day siege of the Alexander 
cSween home that ended with McSween dead and 
Billy fleeing the flaming building. Three years later— 
er jail time, and more murders—Billy was shot by Pat 
arrett near Fort Sumner. 
| Visit Lincoln today and you can see many significant 
sites from the war, including the Tunstall Store Museum 
and the courthouse from which Billy made his jailbreak. 
You'll almost inevitably get an earful about the Kid: his 
irthday (probably 1859, in New York City), his aliases— 


escaped into Mexico. 


and, most important, his character. 

Historian Drew Gomber of the Hubbard Museum of 
the American West in nearby Ruidoso Downs maintains 
the Kid got a bad rap. “He was the only one tried for any 
crime in the Lincoln County War,” Gomber says. “He was 
the obvious scapegoat. He killed 4 men, not 21, and 2 of 
them were his guards.” 

Linger in Lincoln and you'll hear the story that the Kid 
lived on—that, far from dying in Fort Sumner, he made a 
successful run for the border and escaped into Mexico. 
Dead outlaw or legend? Hero or hellion? Visit Lincoln, 
and be the judge. — Sharon Niederman 
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Tombstone, Arizona 


The town too 
tough to die 


m Some say gunfire exploded across 
the O.K. Corral in a burning flash, 
and ended just as quickly. 

Then again, many folks in Tomb- 
stone say the dust never settled 
from the infamous 1881 shoot-out 
between the Earp brothers and the 
Clanton clan. 

“Arguing about the O.K. Corral is 
a way of life down here,” chuckles 
“Montana” Bob Kennedy, a pistol- 
packing retiree sitting outside the 


Crystal Palace saloon. “Every- = 


body gets riled up about it.” 
Even the ghosts seem ornery 
in this southeastern Arizona 
town near Tucson. Stand 
alongside a life-size Wyatt Earp 
at the O.K. Corral, and you 
sense a_ yellow-bellied 
sniper haunting the shadows. 
beneath the curtained “cribs’— 
houdoirs along the walls above 
tl ‘aming floor in the Bird Cage 
id you catch a scarlet 
yerfumed scent. 
ure Certainly enough spirits 
uring its 1880s hey- 
1 too Tough to Die” 












Staged showdowns run 
like clockwork in 
Tombstone, where the 
famed battle between 
Wyatt Earp (below) and 
the Clantons can still 


inspire arguments. 


boasted 10,000 gunslingers, gam- 
blers, prospectors, and prostitutes. 
Sparked by Edward Schieffelin’s fab- 
ulous silver strike (skeptics 
warned he’d find only his 
tombstone in the surround- 
ing mountains), the raucous 
burg boasted more than 60 
saloons. In addition, it was 
considered the most cos- 
mopolitan hub between St. 
Louis and San Francisco. 
Tombstone’s fast money became 
a magnet for drifters, desperados, 
and mercenary lawmen such as Wy- 
att Earp. Though Wyatt actually 
lived here less than three years, he 
was immortalized in dime novels 
and films like My Darling Clemen- 
tine that fashioned him and _ his 
brothers into eternal icons of fron- 













Ce 


Ee 


tier justice. But few historians con. nisi 
sider the high-rolling, womanizinj§, | 
Earp brothers to be untarnishech,, 
Western heroes. In fact, choosing Hoo 
heroes and villains in Tombston¢,., 
tends to start tempers flaring. hi 

“Anytime you set foot into the, 
Tombstone arena, combative people, 
just come boiling out from undeij), 
the rocks,” notes Old West writet)}),. 
Neil Carmony. Earp partisans decry} \ 
the Clantons as dirty, low-down}, 
scoundrels. Likewise, Clanton fans|h\,, 
claim that history has treated the/), 
family unfairly. “Hollywood always) ' 
portrays them as the bad guys,” says|}), 
Terry Ike Clanton, a cousin. “And}}), 
that’s just not true.” Hy 

Either way, the enduring feud), 
makes for good business. Costumed|), 
“outlaws” wander Allen Street, ad- | 
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ertising their mock gunfights. In- 
ide the Old West Cowboy Store, 
derb Stanwood does a brisk trade 
tooled leather holsters and Ital- 
replicas of the Colt .45. 

A few doors away, Mary Ashley is 
idying up at the Territorial Book 
rader. “Anything about O.K. Cor- 
al just keeps selling and selling,” 
he says. 


















Why the enduring mystique and 
endless fussing? “Hollywood,” 
ontana Bob says bluntly. “Wyatt 
‘arp moved to L.A. and became a 
Oonsultant on movies. Otherwise, 
deople wouldn’t even know the 
J.K. Corral existed.” 

What a shame that would have 
§oeen for our imaginations, if not 
our history books. 

— Tim Vanderpool 


LEFT: EDWARD MCCAIN (2); WYATT EARP: ARIZONA HISTORICAL SOCIETY; BELOW: JAMES MARSHALL; GUN: JAMES CARRIER 








Skagway, Alaska 


King Soapy 


@ July 4, 1898, was a day of triumph for Jefferson Randolph “Soapy” Smith. 
Spurring his horse down the main street of Skagway, Alaska, as grand mar- 
shal of the Independence Day Parade, he was, in the words of many, “the 
uncrowned king of Skagway.” Little did he know that in four days he would 
be lying dead in the Gold Rush town he had ruled. 

“Soapy was a genius of organization,” says Steve Hites, local historian 
and operator of the Skagway Street Car Company. That is true: Soapy does 
seem to have had the makings of a brilliant 
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CEO. Born in Georgia, he claimed to be /-It 
the scion of an aristocratic Southern fam- 
ily. While that claim is subject to doubt, he 
did possess a genuine charm, and even 
greater shrewdness. 

He earned his name performing acon— (jea¢ 
involving bars of soap wrapped up 
with supposed $20 bills—in the ; 
mining camps of Col- 
orado. But it was in § 
Skagway, gateway to 
the Klondike gold fields, 
that Soapy achieved his criminal apotheo- 













sis. Assembling a motley collection of con men, Soapy 
devised dozens of clever ploys. Perhaps the most outrageous 
was his telegraph office, where Smith would charge $5 for a telegram 
sent anywhere in the world. Never mind that Skagway was not yet connected 
by telegraph wire: The hapless tenderfeet would receive a message 


Gold-rich 
Skagway was 
relatively isolated 
in 1898: an ideal 
place for Soapy 
Smith to display 
his gifts as a 

con man. 
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Soapy (right, 
with hat and 
beard) could 
both charm 
and threaten. 


Travel planner 


Lincoln County 
@ Lincoln is 120 miles south- 
east of Albuquerque. For 
general information contact 
Billy the Kid National 
Scenic Byway Visitors Cen- 
ter (841 U.S. 70 W, Ruidoso 
Downs; 505/378-5318, or 
Historic Lincoln (U.S. 380; 
505/653-4025 or www. 
Zianet.com/museunvincoln. 
html). Area code is 505 unless 
noted. 
ATTRACTIONS: Lincoln 
State Monument. Includes 
landmarks such as the Old 
Lincoln County Courthouse 
Museum and the Tunstall 
Store Museum. $6. U.S. 380; 
653-4372. Old Lincoln 
Days. The spirit of Billy the 
Kid lives: a pageant, parade, 
and pony express race. Aug 
3-5. 653-4372. 
DINING: Spanky’s Cafe. 
New American food served in 
a former bordello. Closed 
Sun-Mon. 12 miles west of 
Lincoln; 101 Smokey Bear 
Bivd., Capitan; 354-2234. 
Tinnie’s Silver Dollar 
Restaurant. Creative apps 
tizers and locally raised lanib 
in a gracefully updated mer- 
cantile store. 72 miles east of 

incoin on U.S. 70 at mile- 

* 289, Tinnie; 653-4425, 








LODGING: Casa de Patron 
B&B Inn. Lovely adobe— 
some of which dates back to 
the 1860s—within walking 
distance of Lincoln attrac- 
tions. Seven rooms from $87. 
U.S. 380; (800) 524-5202. 
Ellis Store Country Inn. Billy 
the Kid really slept here, in the 
oldest house in Lincoln 
County, dating to 1850. Co- 
owner Jinny Vigil is a chef of 
renown; she Serves six- 
course gourmet dinners by 
reservation. 710 rooms from 
$79. U.S. 380 at milepost 98; 
653-4609 or (800) 653-6460. 
Hurd La Rinconada Gallery 
& Guest Homes. Six adobe 
casitas set near orchards be- 
neath the foothills of the Sen- 
tinel Ranch, the home of one 
of America’s great artistic 
families, the Hurds and 
Wyeths. From $125. From 
Lincoln, drive 10 miles east 
on U.S. 380 and 4 miles west 
on U.S. 70. U.S. 70, milepost 
281, San Patricio; 653-4331 
or (800) 658-6912. 


Tombstone 

Tombstone is 60 miles south- 
east of Tucson. Take I-10 
east to exit 303, turning south 
on State 80, For maps and 
brochures, contact the 
Tombstone Visitor Center 
(520/457-3929). For online 


back—invariably a plea to wire more money home. 
Soapy was smart enough mainly to fleece transient my""” 


ALERT RSTO 








ned, 


ers and cunning enough to gain influence in town| gute 
means of bribes, philanthropy, and a network of spies. 


hobnobbed with politicos; he dreamed of a higher off 
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for himself. But others in the Skagway business comme! 


nity feared Soapy’s shenanigans would undermine typi’ 
town’s commercial reputation. They formed the Vigilaryjy"" 


Committee of 101. 






culo} 


On July 8, 1898, Smith’s men conned a prospector wy 


throats 


information, visit www. 
tombstone.org. Area code is 
520 unless noted. 
ATTRACTIONS: Bird Cage 
Theatre. This former den of 
sin now offers a seductive 
taste of boomtown days. 
$4.50. Allen and Sixth 
Streets; 457-3421 or (800) 
457-3423. Boothill Grave- 
yard & Gift Shop. The notori- 
ous cemetery stretches along 
a rugged, windswept hill. Billy 
Clanton and pals are buried in 
the southeast corner. Dona- 
tions accepted. State 80 on 
the northern edge of town; 
457-9344. O.K. Corral. 
Learn everything you wanted 
to know about the Old 
West—and more—at this pol- 
ished mecca of Tombstone 
lore, offering mock gunfights 
and a multimedia history nar- 
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rated by Vincent Price. Fi oO) 
$2.50. Allen and Third S: 
457-3456 or www.ok-co. 
com. Tombstone Court 
house State Historic P. 
An excellent museum wi 
eerie gallows in the cou 
$2.50. Third and Toughn 
St.; 457-3311. 


with Kerosene Kate's Chili i ws 
and margaritas. 977 E. Alle ) a 
457-3405. Don Teodoro’s: | 0 
Mexican Restaurant. The ay 
eatery serves a Macho Burt ct 

to carry you down the long 
dusty trail. Closed Mon-Tue. 
15 N. Fourth St.; 457-3647, 
Longhorn Restaurant. A 
classic Western steakhouse 
with juicy prime rib; breakfe 
on weekends. 507 E. Fifth | 
St.; 457-3405. é 
LODGING: Best Western — 
Lookout Lodge. On the 
northern end of town, the — 
motel offers a view of Boothi 
40 rooms from $74.95. U.S. 
80 W; 457-2223. 


co 


Skagway 

w@ Located in southeast 
Alaska, Skagway can be 
reached from Juneau and 
Haines by scheduled airline |p 
or by Alaska Maritime 
Highway ferries. It is 
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lé _Buplained, loudly, about his losses. For the Committee of 


‘ttl, this was the last straw. Led by city engineer Frank Reid, 
‘liu vigilantes moved to rid Skagway of its king. Late on the 
lit Alaskan summer night, Soapy confronted Reid on the 
eau Company wharf. Four shots were fired. Soapy ex- 
led almost instantly; Frank Reid took 12 days to die. Reid 


‘ buried a hero; Soapy’s body was left unclaimed until a 


Spl 


ssbyterian minister showed up at the morgue to deliver a 
ak eulogy—‘“the way of the transgressor is hard”— 
ore escorting Soapy to an unmarked grave. — PE 
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gf 
D stop for many cruise 

Os. For general visitor infor- 
tion, contact the Skagway 
nvention and Visitors Bu- 
5 (888/762-1898 or 
yw.skagway.org). Area code 
20 unless 


TRACTIONS: Days 
98 Show with 


apy Smith for some 25 


ars, and this melodrama 
idly portrays the con man’ 


2d by singing and dancing 
Bat is a cut above most simi- 
shows. Through late Sep; 
Eagles Hall, Sixth Ave. 

id Broadway; 983-2545. 
dike Gold Rush Na- 
nal Historical Park Visitor 
2 ater. Much of downtown 
a gway is incorporated into 
is national park; the center 
Des a good job at telling the 
ory of the Gold Rush that 
“@opelled Soapy to fame. 

fa king tours are available. 
roadway and Second Ave.; 
33-2921. Skagway Street 
a Company. Board a his- 
ric bus for a tour of town— 
pcluding a visit to the Gold 
lush Cemetery, where Smith 
End his nemesis, Frank Reid, 
re buried: Reid beneath a no- 
le marble marker, Smith be- 


i 





; — 
Ss t day on Earth, accompa-. "| 


STRATEN Le 





neath a wooden marker just 
outside the cemetery grounds. 
$36; 270 Second; 983-2908. 
DINING: Ristorante Porto- 
bello Pizzeria & Crew Pub. 
Warmly invit- 
ing dining 
room, and 
food to match. First 
Ave. and Broadway; 











Café. In a trim gray cot- 
tage overlooking the har- 
bor, excellent fresh fish 
and superb soups. 205 Con- 
gress Way; 983-3463. 
LODGING: At the White 
House. Lovely 1902 home, 
handsomely restored. 70 
rooms from $106. Eighth Ave. 
and Main St.; 983-9000 or 
www. skagway.com/ 
whitehouse. 
Golden North Hotel. Built in 
1898 and said to be Alaska’s 
oldest still-operating hotel, the 
Golden North has newly reno- 
vated guest rooms, Skagway 
Brewing Company, and Alaska 
Wild Seafood restaurant. 32 
rooms from $105. Broadway 
and Third Ave.; 983-2451 or 
www. goldennorthhotel.com. 
Skagway Inn. Former brothel 
dates from 1897; also home 
to Olivia’s Restaurant. 12 
rooms from $99. Seventh Ave. 
and Broadway; (888) 752-4929 
or www.skagwayinn.com. 
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More legendary outlaws 


m@ Below are four more notori- 
ous Western outlaws—and 
their preferred hangouts. 
Black Bart. The chivalrous 
Bart—born Charles E. Boles— 
robbed stages in California in 
the 1870s and 1880s, some- 
times leaving behind a bit of 
doggerel signed “Black Bart 
the Po8.” He became a 
celebrity before his capture in 
1888; after he was released 
from prison, he disappeared from view. e In the Sierra 
Nevada foothills, San Andreas, California, celebrates 
Black Bart Day on September 8, while the Calaveras 
County Historical Society and Museum includes exhibits 
on his career. $2. 30 N. Main St.; (209) 754-1058. Black 
Bart Day: (209) 754-0127. — PF. 
Tiburcio Vasquez. To some, 
he was California's Robin Hood 
and Pancho Villa wrapped in one. 
To others, he was a murdering 
bandit. Born in 1835 to a well-to- 
do family in Monterey, Vasquez 
chafed at changes that came to 
California with the arrival of Ameri- 
cans, and claimed to be waging 
war against an occupying force. 
Accused of murder (which he de- 
nied), he was hanged in San Jose 
in 1875. ¢ Near Agua Dulce, off 
State 14 north of Los Angeles, 
Vasquez Rocks County Natural 
Area commemorates one of 
Tiburcio’s favored hiding places. 
There are numerous trails through 
the park, including a stretch of the 
Pacific Crest Trail. Free. 70700 W. 
Escondido Canyon Rd.; (661) 
268-0840, — Matthew Jaffe 
Butch Cassidy and the Sundance Kid. Thanks 
to Robert Redford and Paul Newman, Butch and Sundance 
are the most famous of 19th-century robbers. To see first- 
hand the hardships a criminal life could entail, visit the 
Wyoming Territorial Park in Laramie. Butch did time in this 
prison for rustling; now it’s part of a fine complex that in- 
cludes a restored frontier town and the U.S. National Mar- 
shals Museum. $72. 975 Snowy Range Rad.; (800) 845- 
2287 or www.wyoprisonpark.org. — PF. # 
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Bad company: 
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VASQUEZ: HUNTINGTON LIBRARY: BLACK BART: CALAVERAS COUNTY HISTORICAL SOCIETY ~~ 


Tiburcio Vasquez 
(top) and Black Bart 
(above). 
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It's not terribly likely that you'll ever find yourself head to head with El Toro. But as the owner of the 2} xy 
Nissan Pathfinder, you could possibly be persuaded. Packed with a walloping 3.5-liter 240-horsepq *ij 


engine, it’s the most powerful SUV we've ever built. And with its All-Mode 4WD system, you'll have} jsf 


ve responsibly and never get in the ring with an angry bull. *Pathfinder LE 4WD shown. **Optional. Nissan, the Nissan Logo, DRIVEN and Nissan Model Names are Nit 
| 





ca ae 
RST ven ro* pe ates i 








refootedness and responsiveness of a professional matador all the while seated in a luxurious leather-appointed*™* 
bin with a Bose audio system. It’s just you versus the bull. Sure, it'll probably never happen. But doesn’t knowing 


ur Pathfinder could handle such challenges make all the difference? Call 800-326-9116 or go to NissanDriven.com. pt 


demarks. ©2001 Nissan North America, Inc. 
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Despite the genteel appearance of her ommended threes, fives, and sevens. | Of course, Connable does have a few!) 
English-style landscape, garden design might mix bright colors and pastels— guiding principles. First, she plants some| i 
consultant Laurie Connable of Poway, Cali another no-no. And sometimes | like to put areas en masse. When she finds perennials) t 
fornia, considers herself a bit of a rebel. “| the tall things in the front—or at least in the that perform well like ‘Butterfly Blue’ scabi- | ; 
don’t necessarily follow the rules,” she says middle.” Her garden is her playground, she osa—she uses them in quantity for impact. | 
“When | go to a nursery, sometimes | buy says, and the fewer restrictions she places And she finds one color to use throughout | 


one of everything | like, instead of the rec- on herself, the more fun she has. the garden for continuity. For Connable, | 


| 


Na inspiréd 

ma rriage oi plants; 
furnishings, and 
accessories makes 


these gardens 


a 


i 
magical « 


BOB WIGAND (3) 


at's white, which might be in the form 
f flowers (such as white sweet alyssum) 
br furniture. “Even my chicken coop has 
vhite trim,” she says. She also makes 
bure every major area has a focus: 
When you use a rainbow of color, a few 
ell-placed focal points help anchor it.” 


By Sharon Cohoon 


What makes a garden enchanting? Quite simply, beautiful details. 
Take the pair of crisp white wicker chairs nestled (at left) in a curve of flowers. 
With their plump pillows, aren’t they an invitation to plop down, settle in, and 
sniff the roses? Or, in the garden pictured on the next page, can’t you almost 
smell the perfume of the angel’s trumpet or hear the splash of the fountain? If 
you could stroll through the shady Asian garden (page 88), wouldn’t you love to 
linger, letting your eyes wander over the Japanese stone cat, the softly glowing 
lantern, the miniature Thai spirit house that seems to float over exotic foliage? 
Wouldn’t you want to know what else this coolly mysterious garden hides? 

In these three gardens, the details mirror their owners’ interests and histories. 
Laurie Connable, whose garden is pictured here, is crazy about plants. “Nurs- 
eries are my candy store,” she says. She finds ways to present living bouquets 
with panache—in massed containers, atop antique iron carts. Charles Eglee 
wanted a garden (page 86) that reflected his passion for Bauer pottery and Mal- 
ibu-style tile. Artists Wayne and Barbara Chapman (page 88) can’t resist art ob- 
jects, either; they've woven their collection into their garden in refreshing ways. 

These are deeply personal environments—‘little worlds unto themselves,” 
says Eglee. Therein lies the secret of enchantment. 


LEFT: Coral, provided by the ‘Joseph’s Coat’ rose and kalanchoe in pots, sets the 
tone for this charming seating area near a lily pond. Yellow ‘Climbing Peace’ rose 
and a sea of blue scabiosa contribute complementary hues. BELOW LEFT: ‘Lucille 
Ball’, a hybrid tea, echoes the coral tones. BELOW RIGHT: An antique wrought-iron 


cart, sprayed white, holds zonal geraniums, kalanchoe, and a grinning cat. 
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Mission magic 


When Charles Eglee approached Los Angeles 
landscape architect Rob Steiner for help with 
his Pacific Palisades, California, garden, he 
knew what he was after: “Il wanted to move the 
inside out.” A collection of Bauer pottery from 
the ’20s sets the tone for the interior of the mis- 
sion revival-style house Eglee shares with his 
wife, Ninkey Dalton. He wanted the pottery to 
inspire the garden. 

Steiner made a bright orange jardiniere the 
focal point of a large koi pond encircled by a rib- 
bon of bog plants (below right). “Basically, we 
made most of the backyard a water garden,” he 
says. The jardiniere also inspired plant choices, 
such as orange-flowered cannas. And it pro- 
vided the tie-in for more clay art—a plaque of 
San Jose tile hangs on one wall, and the table is 
topped with mosaic. 

When an 80-year-old front-yard tree died, 
Eglee asked Steiner to turn the newly sunny 
space into “a hacienda courtyard.” Naturally, 
they started with a fountain. And, just as natu- 
rally, its centerpiece was another Bauer work— 
this one, a cool blue oil jar. Again, the jar inspired 
plant choices. The blue foliage of the agaves, for 
example, seems dyed to match, and the yellows 
and red oranges of aloes, nasturtiums, and 
daylily blooms are a delicious contrast. 

As Steiner says, the Eglee-Dalton garden, 
although quite small, is amazingly rich. 


STEVEN GUNTHER (4) 
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| 
MEBOVE: The earthy oranges and Pacific blue tones of the San Jose tile plaque on the wall are repeated in paint, table 

murface, and flower colors. The painting by Nancy Kintisch was waterproofed for outdoors. LEFT: Orange jardiniere and koi 
} ond are surrounded with acorus, brilliant orange cannas, and other bog lovers. TOP LEFT: The owners’ dalmatian, Bongo, 


surveys her domain. Fragrant brugmansia (angel’s trumpet) and blue morning glories frame the entrance. BOTTOM LEFT: 


ater spills from a turquoise Bauer oil jar. The glass balls are Japanese fishing-net floats. 
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ABOVE LEFT: Potted plants and intriguing objects cluster together on either side of the entry stairs. A Japanese-style 


structure, designed by the homeowner, houses a light. ABOVE: Antique Chinese bed is the focal point of the garden, but ma 


other objects are partially hidden in the foliage. RIGHT: A Thai spirit house and the owner’s own ceramic pieces keep compa 


with ferns, a philodendron, and a cast-iron plant. BELOW RIGHT: An antique Japanese lantern houses another light. 


BELOW LEFT: A beckoning cat, a Japanese good luck symbol, greets visitors beside a water-filled ceramic pot. 


Asian Pacific allure 


Though Wayne Chapman has always loved to putter with plants, 
the garden he shares with his wife, Barbara, in Solana Beach, Cal- 
ifornia, didn't really feel pulled together until he began adding inan- 
imate objects. “When | started incorporating some of the things we 
love, the garden really started to take shape,” he says. The 
first item he added was a huge Japanese storage jar, which he 
turned into a fountain. More transformed objects soon followed. 
Now they're everywhere— 
an antique Chinese bed acts 
as a backdrop for an as- 
sembly of pots and plants, 
for instance, and a Thai spirit 
nouse protects the front en- 
trance to the home. 

Though the garden con- 
tains items from non-Asian 
countries, too, a feeling of 


dominates. 


a 
the 

the side 
the cobble 
-pebble 

ith A, 


When 


you're a potter,” says Chapman, “it’s hard not to be influenced | 
the Japanese. Their aesthetic is so strong.” He also made the nl 
merous clay bird feeders and wind chimes throughout the garde! 

Since the garden is mostly green, it provides a simple bael 
ground for Chapman’s ever expanding collection of artifacts the 
in this deeply shaded garden, seem to emerge from the shadow 
one by one. @ 
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All- 


A neighborhood 


t's the kind of spread that conquers restraint: big, juicy burgers with your 
favorite fixings, fresh corn on the cob, smoky baked beans. Kids clamber 

to see the edible American flag (with stripes made of hot dogs). Volun- 
teers handle the grilling, and a line forms as fast as you can say “cheese.” 

¢ Such a scene—full of old-fashioned, small-town camaraderie—is an an- 

nual highlight for five Boulder families. For eight years now, the Heyman- 
McConnells and their friends have been celebrating the Fourth with a 
neighborhood block oarty. “Even though this party’s on a grand scale,” says 
Jane McConnell, whose home is the base of operations, “we’ve got it down to 
em. One night before the party, we meet to set it all up, and it all comes 
seamlessly.” ¢ We've acquired recipes, ideas, and tips from the Boul- 

‘ding a few of our own) to create a menu that can work for a gath- 

or three families or for an entire block party. The dishes serve 

le: scale the quantities or number of dishes up or down, divwvy 


nd Make an old-fashioned feast your new tradition. 


Connell with Paula Freschet « Food photographs by James Carrier 
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Chips, Dips, and Salsas § 


Classic Western Burgers* 
with Special Slaw* 


Hot Dogs and Buns 
Grilled Corn on the Cob 
Quick Baked Beans with Smoked Baco 
Greens with Chevre and Berries* 


“ 
Artichoke, Fennel, and Tomato Salad* 


| 
Jane's Famous Dilled Potato Salad* | 
Sliced Watermelon | 
Old Glory Cherry-Blueberry Pie* 
Mile-High Banana Cream Pie* 


Fire-Engine Red 
Cranberry-Raspberry Spritzer* 


Sodas, Beer, and Wine 


* Recipes provided 


















































all-american barbecue 


Classic Western Burgers 


PREP AND COOK TIME: About 114 hours 


Notes: To make bread crumbs, whirl 
about 2 slices of fresh bread, torn into 
pieces, in a food processor or blender. 
The special slaw builds an array of 
condiments right into this burger. If 
desired, however, offer a condiment 
bar of your favorites: lettuce, avoca- 
dos, tomatoes, pickles, mayo, mus- 
tard, and catsup. 


MAKES: 10 servings 


10 slices thick-cut bacon 
(about *% Ib. total) 


2 large eggs 
*/; cup milk 


1 onion (about 8 oz.), peeled and 
minced 


2 teaspoons minced garlic 
About 1% teaspoons salt 
About 2 teaspoon pepper 


3 pounds ground lean (about 
7% fat) beef 


1 cup soft bread crumbs 
(see notes) 


10 slices red onion (each 4 in. thick 
and 3 to 4 in. wide) 

10. slices (about 4 by 4 in.) extra- 
sharp white or yellow cheddar 
cheese (about 5 oz. total) 


10 hamburger buns (each about 
4 in. wide; 3 oz.), split in half 


Special slaw (recipe follows) 


1. In a 10- to 12-inch frying pan 
over medium-high heat, cook bacon, 
in batches if mecessary, turning 
occasionally, until browned on both 
sides and crisp, 8 to 10 minutes. With 
tongs, transfer to paper towels to drain. 
When cool, break each slice in half. 


2. Meanwhile, in a large bowl, beat 
eggs, milk, onion, garlic, 1% teaspoons 
salt, and '2 teaspoon pepper to blend. 
Add beef and bread crumbs and mix 
gently. Form into 10 equal patties, each 
about 4/2 inches wide. 
3. Brush onion slices lightly on both 
sides with bacon fat in pan. Discard 
remaining fat. 
4. Lay patties and onion slices on a 
barbecue grill over a solid bed of hot 
coals or high heat on a gas grill (you 
can hold your hand at grill level only 2 
> seconds); close lid on gas grill. 
urning meat and onions once to 
on both sides, until a ther- 
eter inserted in center of thickest 
f meat registers 160° (no longer 


- 





Greens with chévre and berries 





pink in center), 6 to 8 minutes total. 

5. About 2 minutes before patties are 
done, top each with a slice of cheese. 
Also lay bun halves, cut side down, on 
grill and toast 1 to 2 minutes. 


6. Set bun bottoms on a platter or plates. 
With a wide spatula, transfer patties to 
bun bottoms. Top each with a grilled 
onion slice, 2 pieces of bacon, and a 
spoonful of special slaw. Add salt and 
pepper to taste. Cover with bun tops. 
Per serving: 718 cal., 40% (288 cal.) from fat; 
40 g protein; 32 g fat (12 g sat.); 60 g carbo 
(4.8 g fiber); 1,317 mg sodium; 152 mg chol. 


Special Slaw 


PREP TIME: About 45 minutes 


Nores: With a medley of flavors remi- 
niscent of Thousand Island dressing, 
this slaw is just as good on its own as it 
is smothering the classic Western 
burger (preceding). If making up to 1 
day ahead, cover and chill. 


I, 


MAKES: LO servings 1 
hey 

| 
Y’2 cup plain nonfat yogurt \.. 
V4 cup mayonnaise Bro 


3 tablespoons sweet pickle relish} 
2 tablespoons tomato-based chili 
sauce (for seafood cocktails) () 


1 tablespoon coarse-grain Dijon 
mustard ; 


10 cups finely shredded green 
cabbage 
2 cups finely shredded carrots 
¥4 cup diced (4 in.) red bell 
pepper 
Y cup thinly sliced green onions, |) 
including tops 
Salt and pepper 
1. In a large bowl, mix yoguril ; 
mayonnaise, pickle relish, chili sauce 
and mustard. 


2. Add cabbage, carrots, bell peppel| 


Artichoke, fennel, and tricolor tomato salad 


d green onions; mix well. Season to 
te with salt and pepper. 


pr serving: 87 cal., 47% (41 cal.) from fat; 
g protein; 4.6 g fat (0.7 g sat.); 10 g carbo 


#6 g fiber); 168 mg sodium; 3.5 mg chol. 


ia 
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Quick Baked Beans with 
Smoked Bacon 


REP AND COOK TIME: About 1 hour 


ores: If assembling through step 2 
p to 1 day ahead, cover and chill; 
ake chilled beans about 50 minutes. 


Axes: 10 servings 


6 ounces thin-sliced apple wood- 
smoked or regular bacon (about 
6 slices), cut into */4-inch pieces 


2 onions (about 1 lb. total), peeled 
and chopped 


3 cans (28 oz. each) Boston-style 
baked beans 





2 cup catsup 


2 tablespoons firmly packed brown 
sugar 


1 tablespoon dry mustard 


1. In a 5- to 6-quart pan over medium- 
high heat, stir bacon often until 
browned and crisp, 6 to 8 minutes. 
With a slotted spoon, transfer to paper 
towels to drain. Discard all but 1/2 
tablespoons fat in pan. 

2. Add onions to pan and stir often until 
they begin to brown and stick to bottom 
of pan, 7 to 9 minutes. Add beans and 
their liquid, catsup, brown sugar, dry 
mustard, and cooked bacon; mix well. 
Pour into a shallow 3-quart casserole. 

3. Bake, uncovered, in a 350° regular 
or convection oven until beans are 
bubbling in the center, 30 to 40 
minutes. Serve hot. 


Per serving: 316 cal., 19% (59 cal.) from fat; 
15 g protein; 6.6 g fat (2.3 g sat.); 56 g carbo 
(14 g fiber); 1,278 mg sodium; 22 mg chol. 


Greens with Chévre 
and Berries 


prep Time: About 1 hour 

notes: Basil-flavor olive oil is available 
in well-stocked supermarkets and spe- 
cialty food shops. If making vinaigrette 
(step 1) up to 2 hours ahead, cover 
and let stand at room temperature. 


MAKES: 10 servings 


*/; cup dried cranberries 


2 tablespoons chopped dried 
apricots 


6 tablespoons rice vinegar 


Ys cup basil-flavor or plain 
extra-virgin olive oil 


4 quarts salad mix (about 12 0z.), 
rinsed and crisped 


4 ounces fresh chévre (goat) 
cheese, coarsely crumbled 


1 cup blueberries, rinsed and 
drained 


Salt and pepper 


1. In a 2-cup glass measure or small 
microwave-safe bowl, combine 2 
tablespoons cranberries, apricots, and 
vinegar. Heat in a microwave oven at 
full power (100%) until steaming, 
about 1 minute. Let stand at room 
temperature or chill until cool. 


2. Ina blender or food processor, whirl 
fruit mixture until smooth. Pour purée 
back into glass measure; add oil and 
whisk to blend. 

3. Put greens in a wide, shallow bowl. 
Add *% of the vinaigrette and mix gently 
to coat. Scatter cheese, blueberries, and 
remaining cranberries evenly over 
greens. Drizzle with remaining vinai- 
grette. Add salt and pepper to taste. 

Per serving: 133 cal., 62% (82 cal.) from fat; 

3 g protein; 9.1 g fat (3.1 g sat.); 11 g carbo 
(1.3 g fiber); 67 mg sodium; 9 mg chol. 


Artichoke, Fennel, and 
Tricolor Tomato Salad 


PREP Time: About 30 minutes 


notes: If making up to 4 hours ahead, 
don’t add basil; cover and chill. Add 
basil just before serving, and mix gently. 


MAKES: 10 servings 


2 jars (6/2 oz. each) marinated 
artichoke hearts, drained 
(reserve marinade) 


2 tablespoons balsamic vinegar 
1 tablespoon Dijon mustard 


1 teaspoon minced garlic 
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all-american barbecue 


1 head fennel (about 3 in. wide) 


6 cups cherry tomatoes (use a mix 
of red, yellow, and orange, each 
about *4 in. wide), rinsed and 
drained 


1 cup pitted calamata olives 


1 cup lightly packed rinsed fresh 
basil leaves (°/4 to 1'/2 in. long) 


2 cup slivered red onion 


Fresh-ground pepper 


1. In a wide, shallow bowl, whisk 
cup artichoke marinade (discard 
remainder or save for other uses), 
vinegar, mustard, and garlic. 


2. Rinse and drain fennel. Cut off and 
save a few feathery green leaves for 
garnish. Trim off and discard remaining 
stalks, root end, and any bruised areas. 
Cut head in half lengthwise across 
widest dimension, then cut each half 
crosswise into paper-thin slivers. 


3. Add fennel, tomatoes, olives, basil, 
onion, and artichoke hearts to dressing 
in bowl. Mix gently to coat. Garnish 
salad with reserved fennel leaves. Add 
pepper to taste. 

Per serving: 107 cal., 56% (60 cal.) from fat; 
2.2 g protein; 6.7 g fat (0.9 g sat.); 11 g carbo 
(4.1 g fiber); 493 mg sodium; 0 mg chol. 


Jane’s Famous 
Dilled Potato Salad 


PREP AND COOK TIME: About 2 hours, 
plus at least 2 hours to chill 

Notes: If making up to 1 day ahead, 
cover and chill. 

MAKES: 10 servings 


+ 
N 


pounds Yukon Gold or other 
thin-skinned white potatoes 
(each about 2! in. wide), 
scrubbed 


2'2 cups chopped celery 
1 cup mayonnaise 
“3 cup cider vinegar 
2 cup finely chopped red onion 
3 cup sweet pickle relish 


5 hard-cooked large eggs, shelled 
and chopped 


cup chopped parsley 

cup chopped fresh dill 

Salt and pepper 

Fresh dill sprigs 

a 6- to 8-quart pan, combine 


oes and 4 quarts water. Cover and 
to a boil over high heat. Reduce 


heat and simmer until potatoes are 
tender when pierced, 25 to 30 
minutes. Drain and let stand until cool 
enough to touch, about 15 minutes. 


2. Meanwhile, in a large bowl, mix 
celery, mayonnaise, vinegar, onion, and 
pickle relish. Peel warm potatoes, cut 
into 1-inch chunks, and add to 
dressing; mix gently. Let stand at room 
temperature or chill until cool. 


3. Add eggs, parsley, and chopped dill; 
mix gently and season to taste with salt 
and pepper. Cover and chill until cold, 
at least 2 hours. Garnish with dill sprigs. 


Per serving: 365 cal., 47% (171 cal.) from fat; 
6.1 g protein; 19 g fat (3.1 g sat.); 44 g carbo 
(3.5 g fiber); 237 mg sodium; 77 mg chol. 


Old Glory 
Cherry-Blueberry Pie 


PREP AND COOK TIME: About 1°“ hours, 
plus at least 3 hours to cool 


notes: If using fresh cherries, buy 
about 1° pound; if using frozen, 
you'll need about 112 packages, 16 
ounces each. 


MAKES: 8 to 10 servings 


5 cups fresh sweet, dark cherries, 
rinsed and pitted, or frozen pitted 
cherries (see notes) 


3 tablespoons lemon juice 


12 cups fresh blueberries, rinsed 
and drained, or frozen 
blueberries 


1 cup sugar 
4 Cup cornstarch 
Flag pastry (recipe follows) 


2 teaspoons butter or margarine, 
cut into small pieces 


Vanilla ice cream (optional) 


1. In a large bowl, mix cherries with 2 
tablespoons lemon juice. In a smaller 
bowl, mix blueberries with remaining 
1 tablespoon lemon juice. Combine 
sugar and cornstarch; gently stir 1 cup 
of the mixture into cherries and “4 cup 
into blueberries. 


2. Spoon cherry mixture over *4 of the 
pastry in pan, leaving 1 quadrant free. 
Spoon blueberry mixture into unfilled 
area. Scatter butter evenly over fruit. 


3. Top filling with stars and stripes as 
directed for flag pastry. Set pie in a foil- 
lined 13- by 17-inch baking pan. 

4. Bake on the bottom rack of a 400° 
regular or convection oven until fruit is 
bubbling in the center and pastry is 
well browned, about 1 hour. If pastry 














































edges brown too quickly (check 
40 minutes), cover loosely with foi 


5. Let pie cool on a rack at lea 
hours; let stand at room tempera’ 
up to 8 hours. Cut into wedges 
serve with ice cream, if desired. 


Per serving: 387 cal., 37% (144 cal.) from} 
3.8 g protein; 16 g fat (6.9 g sat.); 59 g ca 
(2.3 g fiber); 197 mg sodium; 21 mg chol 


; 


Flag Pastry 


1. In a bowl, mix 2 cups all-purp 
flour and '2 teaspoon salt. Ad 
tablespoons cold butter or margar 
cut into chunks, and 6 tablespo 
cold solid vegetable shortening, 
into chunks. With a pastry blendem 
your fingers, cut in fats or rub in v 
your fingers until mixture forms fF} 
size pieces. 


2. Sprinkle 4 tablespoons cold wa 
over mixture and stir with a fork jf 
until evenly moistened. Gently sque 
about 4 cup of the dough into a ba 
it won’t hold together, crumble lu} 
back into bowl and sprinkle with m: 
water, 1 tablespoon at a time; stir w 
a fork until evenly moistened. : ' 
3. With lightly floured hands, ger ! 
squeeze dough into a ball. Divideh, , 
half and pat each half into a 4-inch-w} 
round. Lay 1 round on a lightly flou 
surface. With a flour-coated rolling ph 
roll firmly but gently in short strol} 
from center of dough outward to fo} 
a 12-inch-wide round. If edges spk 
push back toward center to ma 
relatively smooth. Occasionally | 
dough and dust underneath with flc}fo( 
to prevent sticking. Ht str 
4. Fold dough round in half, lift gen'cor 
without stretching, and lay folded ed| a 
across the middle of a 9-inch pie pz Boo 
Unfold pastry and ease into pj),\ 
without stretching. Trim dough 4 in 
beyond pan rim. i 
5. Fill as directed for Old Glory cher 
blueberry pie (preceding). RE: 
6. On lightly floured board, res; 
remaining pastry dough into a 10-in 
round. With a pastry wheel or a sha}, 
knife, cut 6 strips (°4 in. wide) acrc} 
center of round. Place filled crust |” 
front of you with blueberry quadrant | ‘ 
the upper left. Lay the longest past} A 
strip across pie with 1 edge adjacent } 
bottom of blueberry quadrant, thi, 
evenly space remaining strips acro} 
pie parallel to first strip. Cut aw} 
portions of strips over blueberry filliny 
With a 12-inch star-shaped cook ; 
cutter, cut 6 stars from remainit} 
pastry; arrange over blueberry filling. 


‘ 
1 





Ne 





oe ery cherry-blueberry pie ; 


: fo) Fold edge of bottom crust over ends 
strips, flush with pan rim. Flute 
en COratively. 


| serving: 226 cal., 60% (135 cal.) from fat; 
PB g protein; 15 g fat (6.3 g sat.); 20 g carbo 
) Ph.7 g fiber); 187 mg sodium; 19 mg chol. 


ile-High Banana Cream Pie 


hem 


REP AND Cook Time: About 1% hours, 
jus at least 1 hour to cool crust 


ll +es: To make the chocolate curls, 
Wull a vegetable peeler or sharp knife 
“ngthwise down the side of a semi- 
‘eet chocolate bar at room tempera- 
illire. Or as an alternative to the curls, 
“Srinkle pie with unsweetened cocoa. 
'5u can bake chocolate pastry up to 1 
‘May before filling it; cover and let 
‘and at room temperature. If making 
“ie through step 3 up to 4 hours 
ead, cover and chill. Top with 
“hipped cream and chocolate curls 


“ust before serving. 
¢ 







MAKES: 8 to 10 servings 


4 cup plus 2 tablespoons sugar 

Ys cup cornstarch 

V4 teaspoon salt 

2% cups milk 

4 large egg yolks 

2 tablespoons butter or margarine 

2 teaspoons vanilla 

3 ripe bananas (about 6 oz. each) 
Chocolate pastry (recipe 
follows) 

1 cup whipping cream 
Chocolate curls (optional; see 
notes) 


1. In a 1'%- to 2-quart pan, combine *4 
cup sugar, cornstarch, and salt. Add 
milk and whisk to blend. Whisk over 
medium heat until mixture boils and 
thickens, taking care not to scorch. 
Remove from heat. 


2. In a small bowl, beat egg yolks to 


FOOD STYLING: BASIL FRIEDMAN 


blend. Stir about 2 cup of the hot milk 
mixture into yolks, then stir mixture 
back into pan. Return pan to medium- 
low heat and stir until mixture just 
begins to bubble, about 2 minutes. 
Remove from heat and stir in butter 
and 1 teaspoon vanilla. 


3. Peel bananas. Slice half into 
chocolate pastry, covering bottom 
evenly. Pour half the warm custard 
evenly over bananas. Repeat to layer 
remaining bananas and custard. Cover 
surface of custard with plastic wrap. 
Chill until cold, at least 2 hours. 


4. In a bowl, with a mixer on high 
speed, beat whipping cream and 
remaining 2 tablespoons sugar and 1 
teaspoon vanilla until mixture holds 
soft peaks. Mound on pie and swirl to 
cover decoratively. Top with chocolate 
curls, if desired. 


Chocolate pastry. In a food processor 
or a bowl, combine 1 cup all-purpose 
flour, 4 cup sugar, 3 tablespoons 
unsweetened cocoa, and 14 teaspoon 
salt; whirl or mix to blend. Add 2 cup 
(% lb.) butter or margarine, cut into 
chunks; whirl or rub in with your 
fingers until fine crumbs form. Add 
1 large egg yolk and '2 teaspoon 
vanilla; whirl or mix with a fork until 
blended. Pour mixture into a 9-inch pie 
pan and press evenly over bottom and 
up sides to edge of rim. Bake in a 350° 
regular or convection oven just until 
crust is slightly darker around edges, 
18 to 20 minutes. Let cool on a rack at 
least 1 hour. 

Per serving: 421 cal., 51% (216 cal.) from fat; 
5.8 g protein; 24 g fat (14 g sat.); 48 g carbo 
(1.4 g fiber); 272 mg sodium; 172 mg chol. 


Fire-Engine Red Cranberry- 
Raspberry Spritzer 
PREP Time: About 10 minutes 
notes: If you prefer a spritzer on the 
sweet side, use lemon-lime soda; add 
mineral water or soda just before 
serving. For an adult version, add 3 
to 4 tablespoons vodka—or if you’re 
adventurous, Campari—to each glass. 
MAKES: 10 servings 
In a 3- to 3'%2-quart glass pitcher, mix 
5 cups refrigerated or canned 
cranberry-raspberry juice blend and 
*4, cup grenadine. Pour in 5 cups 
chilled lemon-flavor mineral water or 
lemon-lime soda (see notes) and add 1 
lemon (about 5 0z.), rinsed and thinly 
sliced (ends discarded). Pour into tall, 
ice-filled glasses (at least 12 0z.). 


Per serving: 111 cal., 1.6% (1.8 cal.) from fat; 
0.3 g protein; 0.2 g fat (0 g sat.); 28 g carbo 
(0.7 g fiber); 4.2 mg sodium; 0 mg chol. 
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A Boulder Fourth of Jul 


PAUL BOUSQUET 
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The celebration features sack races for all ages. 


With a 
game plan, 
it’s a cinch 


The Boulder party may sound elaborate, 
but the five families who host it say that 
any group can pull off the same kind of 
event without too much work on anyone’s 
part. The keys are to have a clear plan (a 
checklist is crucial: see sample at right) 
and to assign everyone no more than a 
couple of duties. 

It's important to keep things simple. 
“Don’t lose the homemade touch,” says 
Erin Harding. “The first year, we sent out 

on-paper invitations decorated 

Eiaht years later, noth- 

Ir hanced. We don’t hire caterers 
; helo with the 

rt of the fun.” 
he Ameri- 


f ward Tt 


And somehow it si 
can way. 


SUNSET 


@ “Ready, set, go, ducks!” yells John Harding. With his yel 
slicker and duck bill, he looks like a grown-up version of O 
the toy ducks clutched in the hands of the 50 or so child 
clustered around him. Harding is the “Big Duck” in chargé 
the rubber ducky race down the creek that meanders th ol 
Woodbourne Hollow, past the home of Jane McConnell 
T.J. Heyman. 4 
The kids toss their ducks in, and a blur of yellow fowl bout 
its way over weeds and rocks. Harding follows behind in his J 
low kayak, nudging stuck ducks, while the kids run alongside! 7 
creek, rooting their own on. A crowd gathers on the bridge asi 
winning ducks are reunited with their owners, and homemé 
medals are awarded. , 
The ducky race is just one element of the Fourth of Ji 
street party and barbecue put on by five Boulder farnill ( 












pie bake-off, and a parade featuring the local fire brigade. 
The annual event began on a much smaller scale in 19 


ibe of July checklist 


Af NEEKS BEFORE THE PARTY 
(J Secure local fire department for parade and pie contest judging, if desired. 


(J Order any necessary equipment from party rental company: tents, folding 
tables, chairs, barbecues, coolers, helium tank, and megaphone (to be deliv- 
ered the day before the party). 


_} Make and mail invitations (the Boulder group always uses a photograph from 
the previous year). 


(J Make ribbons and awards for games. 


_} Gather supplies for games: rubber ducks, gunnysacks, cloth strips for 
three-legged race. 


_) Order a keg of beer, if desired. 
_) Buy decorations: balloons, streamers, and flags. 


_) Shop for nonperishable food and paper supplies (plates, cups, napkins, 
plastic utensils). 





(J Order commemorative T-shirts, if desired. 
NE DAY TO ONE HOUR BEFORE THE PARTY 

(J Procure perishable food (including ice) and flowers, if desired. 

_) Set up tents, tables, chairs, barbecues. 

(_} Fill water balloons. 

(} Put up other balloons and streamers. 

__} Decorate tables with tablecloths, flowers, and tableware. 


(J Fire up the barbecues. 


There are also pony rides, sack races, a water balloon tossa 





with a guest list limited to the five families, all transplar | 
to this Colorado town. Erin Harding, who lives next to tf 





Bake it. Freeze it. Microwave it. And never Rave to 
| worry about forgetting it at the party. New Pot Lux” 
' Cookware from Reynolds. You can take it—and leave it: 






Check out rey@@I@SRINCHENS. cont 


epg. bs 


i })) t's the 
Sy eee 





72001 Reynolds (Consumer Prodicts, A Businessiot Alcoa inc 
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Heyman-McConnells on Woodbourne Hollow, says, “None of us 


f 


had family right in the area, but we all wanted to have traditions 





nemories for the kids to grow up with—so we figured, why 


yinally T.J. Heyman’s concept. 


“| was riding my bike 

recalls, “passing through a small town in 

when | came upon a real old-fashioned Fourth of July 

floats, decorations, the 

m [California's] San Fernando 

it before. | decicled | wanted 
omeday.” 

Erin asked the Boulder firefi yhte 


take part in that first pa- 


rade as a way to 


get their own neighborhood involved with the 
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Clockwise from left: Stars and stripes 
figure prominently in the Woodbourne 
Hollow parade; Jane McConnell and T.J. 
Heyman—and their dog, Bonnie; fire- 
fighters judge pies in a bake-off; the 
author with her nephew Jack during a 
tricycle parade; a rubber ducky float 


is the way to cool off—for some. 















larger community. And it worked. “The firefighters were thrilled | } 
accept the invitation—especially when we told them they could ‘ 
the judges for the pie bake-off.” | 

And they do take their pie-judging duties seriously, rushing ba 
to Woodbourne Hollow after fighting fires that have called thé 
away from the festivities. They deliberate at length to select 
winner in three categories: artistic merit, originality, and best ove} 
all. Last year, a blueberry-cherry pie decked out in an Ameri 
flag won most artistic (recipe page 94); best overall went to) 
chocolate-banana cream pie (recipe page 95) baked by 11-yea 
old Logan Beck—“with a little help from my mother,” she admittet 
accepting her reward of a Jell-O box and wood spoon mounted @ 
a piece of flagstone. — Amy McConnell | 
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MARGOT HARTFORD 


-american projects 


Stars, stripes, and baseballs 


Celebrate the Fourth with our 
colorful floral centerpieces 
and star-spangled tablecloth 


By Ann Bertelsen 


Get into the party spirit a day or 
so beforehand by making these 
Independence Day projects for your 
table. Francoise Kirkman designed 
the all-weather tablecloth with star 
cutouts over red and blue fabric lin- 
ers (above). Our floral flag, designed 
ill Slate 


=) 


r, captures the occasion 
wit miniature red and white carna- 
tions and blue statice (page 102), 
hile the baseball (page 102), de- 
by Bud Stuckey, salutes our 

onal pastime. All can be made 
giving you extra time for last- 


le preparations. 


Party tablecloth 


This cloth can be fashioned from a variety 
of materials, including white vinyl or plastic. 
We used blackout material (available from 
fabric stores; about $6 per yard). Place red 
or blue fabric or plastic lining under the 
cloth, to show through the cutouts. 

TIME: About 5 minutes to cut each star 
cost: About $20 for blackout fabric to 
cover a 3'%2- by 7-foot table; less for plas- 
tic or vinyl 





MATERIALS 

One 8'/2- by 11-inch piece of thick 
cardboard 

Pencil, pen, and ruler 

Craft or utility knife with sharp blades 


Firm cutting board to work on 


3 yards 54-inch-wide white 
all-weather fabric 


Red or blue plastic or fabric liner 


DIRECTIONS | 
1. Make a cardboard stencil from the sta| 
template. For different star sizes, reduce’ 
or enlarge the template. 

2. Use a pen to trace the star shapes 
where you want them on your fabric. 

3. Cut out the shapes with a sharp craft | 
knife, replacing the blades as necessary. | 
4. Cover table with liner, then with the 
cloth, or tape the contrasting fabric over 
the back of the cutouts. | 
Note: You can place the star shapes at 
random all over the fabric, just in the cor- 
ners, or in a border pattern at the fabric’s| 
edge as shown. | 
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eleme, 
heck, you guys 


should tell 


everybody.” 


Just watch someone take a bite of Real California Cheese. 
And then wait for the adoring look and the enthusiastic words. 

Whether it’s a California Feta or a creamy California Havarti, the reaction is always 
| the same. You see, all 130 varieties of Real California Cheese, from the Cheddars and 
i the Goudas to the habit-forming Bries, are made exclusively with California milk. That's 


fresh milk produced by local dairy families close to where the cheese is made. So it’s 





—Sam, visiting from Wisconsin 


no surprise that so many of our cheeses have such a distinctive, fresh dairy taste. All Real 
California Cheeses are certified natural and free of added preservatives and fillers. 
Otherwise they wouldn't get our seal. 

Serve a California Teleme with some crackers and fruit. And be ready for an 


overwhelming response. 


i UT Me et mid 


RCO mr Lem Cle) 


SOOM er eee BC ele 


Brie, Edam, Gouda, or any one of our other 130 


styles and varieties. Look for the seal. And be sure. 





© 2001 California Milk Advisory Board 
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Floral flag and 
baseball 


Suitable for either a buffet or the center of 
a table, these decorations are created 
with florist’s foam and fresh flowers. 
TIME: One hour, plus soaking time 
cost: About $75 for flag, $30 for baseball 
MATERIALS FOR FLAG 


Three bricks of florist’s foam, soaked in 
water for two hours 





One 24- by 13-inch cookie sheet 
50 red miniature carnations DIRECTIONS FOR BASEBALL 
1. With pencil, carve baseball 


seams in foam ball. Soak ball in 


50 white miniature carnations 
One large bunch blue statice 
warm water about one hour. 

. Coil pipe cleaners around 
pencil, then pull off spirals. 
3. Tack spirals to ball with floral 
pins at 1-inch intervals, following 
the carved lines. 
ners 4. Insert mums, stems trimmed 

to 1 inch, into ball to cover com- 


Six metal stars, painted white 


Ipole tip (optional) 


S FOR BASEBALL 


white pletely. Adjust pipe cleaners to 
be visible. 











MARGOT HARTFORD (2) 


DIRECTIONS FOR FLAG 

1. Cut foam bricks in half lengthwise and place on 
cookie sheet, filling it completely. 

2. Block out a 6- by 8-inch rectangle in the top lef 
hand corner of the cookie sheet for the star area. 
3. Starting at the top right-hand corner of the coo} 
sheet, insert a row of red carnations, stems trimm 
to 1 inch, into the foam in a wavy pattern. 

4. Insert a row of white carnations, stems trimmec 
to 1 inch, below the red ones. Repeat the stripes 
until the top of the sheet is covered. | 
5. Fill in the outer edges of the stripes with carna- 
tions, stems cut to about 2 or 3 inches, so the flov 
ers extend over the rim of the cookie sheet. 

6. Fill in the 6- by 8-inch star area with blue stati 
and overlay the white stars in a circle. Insert flagpo 
tip at top left. 


hi 





‘so what can | 
do with tofu?” 




















"u Fruit Smoothie 
es 4 servings. 


(16-ounce) package Azumaya 
Iken Tofu 

medium ripe banana 

p orange juice 

blespoons honey 

p fresh or frozen berries or 

uit of choice 

pice 

lend together tofu, banana, orange 
e, honey and fruit until smooth. 

dd ice, then continue to blend until 
amy. Serve immediately. 


nt = ee Azumaya Tofu is an all-natural whole food that's surprisingly easy 
Ss, —<—s to use. Sauté in stir-fry, toss in salads, blend in fruit smoothies - or 
| simply combine with Azumaya's delicious line of noodles, wraps, 
| Tofu, Noodles, Wraps & Desserts and desserts to enjoy a healthy meal in minutes! Or, if you are really 
pressed for ime. try Azumaya's new ready-to-eat Tofu Spoonables 
A UZyM AYA Tofu. Tofu is easy to use, and comes with potential health 
. ent heart disease, osteoporosis, and cancer. 
, to do with Tofu tonight? 
The Authentic Tofu for over 50 Years 


in, Visit us at www.vitasoy-usa.com or call 1-800-VITASOY. 
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DAVID DUNCAN LIVINGSTON 


In this contemporary urban home, two sets of out-swinging 


French doors open to a sheltered south-facing terrace. 
DESIGN: Addison Strong, Architect, San Francisco (415/387-8733) 


The ins and outs of patio doors 


By Barbara Boughton 


@ If you’ve dreamed of opening French doors—doors with glass panes 
throughout—to your patio or garden, you’re in luck. There is more variety in 
them than ever before. But finding the right ones for your taste and pocket- 
book can be a challenge: The range of door materials and decorative options is 
vast and varies a great deal from one manufacturer to another. Here’s what 
you need to know. 


Materials 

French doors are commonly available in wood, steel, aluminum, and fiber- 
glass. Some wood doors are covered with aluminum or vinyl. Most manufac- 
turers produce one or two of these door types. 

Each door material has its advantages and disadvantages. “Metal- and 
aluminum-clad doors need less maintenance over time, but wood provides a 
higher quality, more traditional look,” says Tom Lawrence, of Lawrence Archi- 
tecture in Seattle. 

Aicbough an issue for all French doors, leakage is of particular concern with 
wood doors. “Once a wood door becomes exposed to moisture, it warps and 
Starts to expand. Then it can easily start to stick,” says Berkeley-based architect 
Gary Earl Parsons. Vinyl stands up to rain but can become brittle from expo- 
sure to UV rays. 

Some door materials are noisier than others. Steel doors clang and alu- 
minum doors make less noise, but wood is the quietest. 
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into the. garden at this home in Los Angeles. 
DESIGN:.Sant Architects, Venice, CA 


(310/396-4828) 


me} 
ae] 
i 
ha 

oD 
can 
oC 3 
a 
Oo o 
ne 
o - 
a 

ze] 
n= 
32 
4 
nO 
> od 
ae 
a) 
3 
oO 
we 8 
=a 
a 
T 
= 0 
3 
ee =) 








These Craftsman- 
style French doors 
from Milgard 
Windows add 
warmth and 
character to the 
living space. 





An arched transom enhances the 


character of these aluminum doors from 
Blomberg. The muntins in the transom 
are located between the glass panes, 


which makes cleaning the glass easier. 


Glazing 

Whether you want to protect against 
solar heat gain, prevent heat loss, 
or simply create a more decorative 
effect, there is a glass available to suit 
every situation. Insulating (including 
argon gas-filled), tinted, noise-dead- 
ening, tempered, distortion-free, im- 
pact-resistant, opaque, and translu- 
the 


just of 


cent glass are some 
possibilities. 

For many manufacturers, insulat- 
ing glass is standard; with others it is 
available upon request. Some manu- 
facturers offer a range of energy- 
efficient glazing options. 
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Lights 

Each pane of glass in a French door is 
referred to as a light. Single-light 
doors have one undivided panel of 
glass. Doors with divided lights have 
smaller areas of glass separated by 
muntins (wood or metal bars). 

In true divided lights, the small 
panels are actually separate pieces of 
glass. This may be the most authentic- 
looking option, but the style is prone 
to leakage and many manufacturers 
no longer offer it. An alternative is 
simulated divided which 
mimic the traditional look while 


lights, 


maximizing energy efficiency. Simu- 
lated divided lights may have snap-in 
grilles on the insides of the door or 
permanently attached muntins on 
both the interior and exterior. If 
you're ordering double-paned glass, 
manufacturers can insert aluminum, 
wood, or plastic spacer bars or grilles 
between the panes of glass. 

When deciding between single or 
divided lights, consider the style of 
your home. Traditional wooden di- 
vided lights may look strange on a 
sleek modern house. For such a 
house, steel or aluminum doors with 
undivided expanses of glass may be 
a better choice. 


In-swinging or 
out-swinging doors 

The majority of manufacturers now 
offer both in-swinging and out- 
swinging French doors. The decision 


COURTESY; MILGARD WINDOWS 
































to choose between them is usu 
dictated by location. “An outsi 
opening door is often a lot ni 
because it doesn’t take up so mtu 
space on the inside. But for prot 
tion from the weather, it’s especi: 
important that such doors be cm 
ered by overhangs,” says archit 
Karl G. Smith, of San Francisco. 
“They’re still not the dominant 
sign, but out-swinging French do 
are much more prevalent than th 
were several years ago,” says 
Campbell, president of the Wind 
& Door Manufacturers Associatic¢ 
This is due in large part to new hai 
ware and hinging devices that 
out-swinging doors more watertigh 


Installation 
Leakage and warping must also | 
taken into account when you’ 
ready to install (or have installed) 
set of French doors. Do-it-yourss 
installation in a new opening can 
risky because cutting through 
wall may create waterproofing pro} 
lems. “Sometimes the waterproo. 
membrane in a wall is so brittle th 
it falls apart and needs to be & 
placed,” says contractor Michael Mu 
cardini of Creative Spaces in Oakla ni 
California. A qualified contractor wi 
anticipate such problems. 4 
To protect against leakage, look ft 
doors with multipoint locking sj 
tems (pinned at the top, bottom, an| 
center) that will keep them squil 
and thus watertight. Also ask f¢ 
factory-installed weather-stripping? 
which is available on most doors. ] 
you decide to install French door 
yourself, be sure to follow the manu 
facturer’s instructions. “Sometime; 
people will buy a prepackaged woot 
door, and then if it doesn’t fit, they?) 
start to cut away at it. What the) 
don’t realize is they’re removin}! 
preservative that keeps the woot 
from warping,” says building codt) . 
consultant Julie Ruth of JRuth Codei) 
Consulting in Chicago. 
(Continued on page 108 
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Mohawk makes the room 


overrated 


it’s the superior 


Call 1-800-2-MOHAWK or visit mohawkind.com. 


ing that begs to be touched. Maybe 
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Shoes ar 


Aladdin | Horizon | World | Galaxy | WundaWeve | Portico 


may never want to put your shoes on again 


| There’s something about Mohawk carpet 
quality. Perhaps it’s our craftsmanship 


— =e 











DAVID WAKELY 





These elegantly proportioned French doors provide access to the patio while 


maintaining the rhythm and pattern established by the surrounding windows. 
DESIGN: Turnbull Griffin Haesloop Architects, Berkeley (510/841-9000) 


Custom doors 


Every manufacturer has a menu of 


available doors and options. This 
menu is not uniform within the indus- 
try. Some offer a wide variety of sizes 


and types as standard doors, which 


are usually in stock and available for 
immediate purchase. If you want a 
size or type not available in the manu- 
facturer’s inventory, it can often be or- 
dered, but delivery may take longer. 
Other manufacturers make all of their 


















doors to order. If you are considef 
an unusual size or material, you 
want to go with a manufacturer t 
custom-makes all of its doors. A 
general rule, if you want a door to 
more than 4 feet wide or 8 feet { 
you will need a custom door. 


Pricing 
Expect to pay from $700 to $800) 
simple French doors. Custom-mé 
doors or manufactured doors 
cost as much as $3,500. You’re lik 
to pay $150 to $600 more for lovg 
glass, up to $500 for a screen do 
$200 to $400 for simulated divid 
lights, and $300 to $600 for true 
vided lights. Hardware can range fr¢ 
less than $100 to more than $400. 

Installation also adds to the co 
If you have to open up a wall, the 
stallation may cost as much as t 
door. If you already have an openi 
installation fees vary from $200 
more than $1,000. 


eAndersen Windows. Wood doors with fiberglass or PVC 
(durable plastic) cladding on the frames. One of the best war- 
ranties in the business. Standard and custom doors. (800) 
426-4261 or www.andersenwindows.com. 

¢ Blomberg Window Systems. Aluminum doors with a durable 
paint finish. Offers a huge selection of styles and colors, and 
can make just about any size. All doors are made to order. 
(916) 428-8060. 

¢ Bonelli Windows & Doors. Aluminum doors in a wide range 
of custom shapes and styles, and in more than 90 custom col- 
ors. Specializes in solving difficult door needs. All doors made 
to order. (650) 873-3222 or www.bonelli.com. 

¢ Caradco. All-wood or aluminum-clad wood doors. In business 
for 130 years. Standard and custom doors. (800) 238-1866 or 
www.caradco.com. 

* Home Depot. Offers a limited number of off-the-shelf doors in 
limited sizes. Through Home Depot you can order doors from 
companies such as Andersen, Stanley, and Pella. (800) 430- 
3376 or www.homedepot.com. 
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¢ Hurd Millwork Company. All-wood, vinyl-clad, and aluminum- 
wood doors. Standard and custom doors. (800) 223- 


Ww Wwww.hurd.com. 
° Kolbe & Kolbe Millwork Co. All-wood and aluminum-clad 
Uncommon woods and true divided lights avail- 
tandard and custom doors. (715) 842-5666 or 


ie.com. 

















¢ Marvin Windows and Doors. All-wood and aluminum-clad 
wood doors. Almost any size and shape can be produced.@ 
True divided lights available. Standard and custom cool 
(800) 346-5128 or www.marvin.com. : 
¢ Milgard Windows. Doors that are Douglas fir on the inside) 
and extruded aluminum on the outside. Standard and custom] 
doors. (800) 645-4273 or www.milgard.com. | 
¢ Norco. All-wood and aluminum-clad wood doors. Standard and| 
custom doors. (800) 826-6793 or www.norcowindows.com. — | 
¢ Peachtree Doors and Windows. Steel and fiberglass doors. OF | 
fers a fiberglass door embossed with a wood-grain appearance. 
Standard doors only. (800) 732-2499 or www.peach99.com. 
¢ Pella. All-wood or aluminum-clad wood doors. Offers a range 
of between-the-glass blinds and shades. Standard and cus- § 
tom doors. (888) 847-3552 or www.pella.com. 7 
¢ Pozzi Wood Windows. All-wood or aluminum-clad wood doors, 
Wide range of styles and colors (custom color-matching capabil- 
ity for aluminum cladding). True divided lights available. Standai 
and custom doors. (800) 257-9663 or Www.pozzi.com. 
¢ Stanley Works. Fiberglass or steel doors. Doors have a simu- 
lated wood surface. Standard doors only. ink 782-6539 or} 
www. aah com. 


vinyl-clad. All Busta: are made to order. (800) 477-6808 or | | 


www.weathershield.com. 
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GO TO THE CORNER 
AND STAY THERE. 


lt used to be punishment. Years ago, it meant a big pointy hat. These days, you're the one teaching 
the class a lesson. Today’s subject is the Pontiac Grand Prix. Can anyone explain WideTrack Handling? 
WR | widetrack Handling} \Vell, for starters it's a precision system that assures your time in the corner 
will be short and exhilarating. Its wheels are pushed out farther to create a wider wheelbase and lower 
center of gravity. Stabilizer bars help flatten your car’s body through the turn. And its seats are 
designed to keep your body more stable. For some extra credit and the complete WideTrack Handling 
experience, turn to pontiac.com/widetrack and learn more about the Pontiac Grand Prix. 


You might just get a gold star. The WideTrack Grand Prix. Wider is Better. ig 


Ohi Athy 


On Boarp 


©2001 GM Corp. All rights reserved. Optional OnStar system includes one-year Safety and Security contract. Call +800-OnStar7 for system limitations and details 


VY PONTIAC. 


V4 DRIVING EXCITEMENT... 




































































Ideal for hot/dry climate! 


Some new homes have 
enersy; 
efficiency} 


written all over them. 











If you want to find an energy-efficient home 
in your area, just do a little reading. 


Drive through a development under construction 
and see what the builder is putting under the stucco. 
If you see a bright white material that says 
“Tyvek® StuccoWrap®" in big letters, you know 
this is a contractor who knows quality, energy- 
efficient construction. 

DuPont Tyvek® StuccoWrap® is a protective 





Tyvek 
StuccoWrap 
Build it once, build it right. 


1-800-44-TYVEK’ 





layer that helps keeps out the wind and rain. 
It helps reduce drafts and keep energy costs 
down—with warm air staying inside during winter, 
and cool air inside for summer. But Tyvek® also 
breathes, so moisture inside the house can get out. 
And the less moisture there is, the less chance 
mold and mildew have to build up in your walls. 
Your new home may be your biggest investment 
ever. Do your homework. An energy-efficient home 
has Tyvek® StuccoWrap® written all over it. 





www.tyvek.com 


©2001 E. |. du Pont dé Nemours and Company. Tyvek" is a reaistered trademark of DuPont for its brand of protective material. All rights reserved. 
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quatic par 


foot-tall mermaid, a giant sea horse, tropical fish, and undulating kelp are part of a 30-foot-long mosaic that turns a | 
rear wall of a home in Carlsbad, California, into a colorful underwater scene. Owners Carla and Tom Applegate iil 
ed friend and artist Vonda Velazquez to design something that would enliven the nondescript wall dominating their | | 





re 





ol patio. Over 12 days, with Carla’s help, Velazquez positioned 48,000-plus 1-inch ceramic and glass tiles—along with 
mermaid’s 6-inch mirror—in mastic. Ocean blue grout ties everything together. — Peter O. Whiteley 
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Combine a snug-fitting golf glove with a durable work glove and you've 
True Grip Work Gloves. The palm side of the gloves 






rojects, thanks to the patches of Keviar that reinforce 
> back of the hand, made of stretchable nylon, in- 
ry on the thumb to help you wipe a 


)}.99: available at some home centers or 





ei ad nate ann tlarchuar, 
a KA, AMAZON COM the Toole 1a Hardwa 
at www.amazon.com (in th 00ls and Hardwar 





Sliding home 
Sliding doors can be both space efficient and beautiful, as 
sown by these two examples in one house. Both doors are 
pended on barn door track. Above, a panel door recycled 
a Salvage yard closes off a broad opening to a master 
1 Suite. At right, the track is masked by a bookcase 
s positioned several inches away from the wall. The gap 
a der, floor-to-ceiling slot, so there was no need 
en wall to install a traditional pocket door. 
n Tilt Architects, Albany, CA (610/528-9830) 





Idea House Team 
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Patrick O’Brien 


er 
ngton Homes, Inc. 


lopment ro 


ado Hills, California 


br Designer 
¢ Stone Thomas, ASID, CKD 
= Wood Design, Inc. 


scape Architect 
d J. Allison 
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Sunset’s /VEW Gold 


Count ry Idea House 


Inspired by a historic Gold Country classic, the 
Sunset 2001 Idea House is filled with innovative 
ideas and products presented in a beautiful setting. 
It’s one of four houses in the Sacramento Bee 
Dream Home Showcase, produced by the Building 


Industry Association of Superior California. 





Open to the public 


July 7—August 5, 2001 


11 am—9 pm, 7 days a week. Tickets not sold after 8 pm. 
Location: Serrano, El Dorado Hills, CA—25 miles east of Sacramento 
General Admission: $9.00 


Shriners Hospitals for Children Northern California will receive a portion of the proceeds. 
Call 1-800-786-7375 or visit www.sunset.com for more information 
and confirmation of hours and dates. 
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Power | 
Protection 


he dicey availability of 

power in parts of the 

West this summer 

means it’s more impor- 

tant than ever to protect 
your expensive computing and con- 
sumer electronics equipment from dam- 
age or loss of data due to power 
surges, spikes, and outages. Here's 
how you do it. 


Surge protectors 

The most basic kind of power protec- 
tion is a surge protector, also known as 
a surge suppressor. Typically, it’s a 
power strip that plugs into a wall outlet 
to absorb any power surge before it 
reaches your computer. 

Priced at less than $50 at many com- 
puter and office supply stores, quality 
surge protectors are cheap insurance. 
For example, the APC 7 Outlet Personal 

jeArrest Surge Protector ($44.99 at 
v.siaples.cam) protects its seven 
olug-iii ourilets from lightning, spikes, 

| surges, and also safeguards a 
ax/modem. It includes a $2,500 limited 

me equipment insurance policy that 


Sun- 


E. SPENCER TOY 





applies if your equipment gets fried 
while the protector is on the job. 
Remember, surge protectors aren’t 
just for computers. A thunderstorm, 
outage, or other power event can also 
damage your home theater, microwave 
oven, refrigerator, or satellite dish. 


Uninterruptible power 
supplies 

What a surge protector won't protect is 
anything open and unsaved on your 
screen. A UPS switches from external 
power to its internal battery in the event 
of an outage. Depending on the wattage 
of the equipment you're running, a UPS 
will run for 15 to 30 minutes, allowing 
you to save your work and safely power 
down your equipment. 

Advanced Battery Systems (www. 
absbattery.com or 800/464-4796), 
which offers many kinds of recharge- 
able batteries, also sells the Tripp Lite 
Internet Office 500 ($129.95). This UPS 
protects six outlets and offers up to 30 
minutes of backup time on its battery. 

Similarly, APC (American Power Con- 
version) offers the Back-UPS Pro USB 
500 ($179.99; www.apc.com), which 
protects seven outlets. It runs for 
around 20 minutes. 

A UPS is not a panacea. Most home- 


powered 
attic fan 


Getting the trapped heat out of an attic makes liy 
spaces more comfortable and also reduces the amou 
energy needed for cooling. The wireless Fan-Attic, a s¢ 
powered roof ventilating fan, quietly moves 800 c 
feet of air per minute and costs nothing to run. It req 
a 13-inch-diameter opening in your roofing, whic 
covers. Since a photovoltaic module built into the 
converts sunlight to direct current electricity, the fé 
motor runs only when the sun shines. 

The Fan-Attic, made by Sun Tunnel Systems of Carge 
bell, California, costs $365. To order, call (800) 369-78 
or visit www.fan-attic.com. — PO.W. 
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office UPS units can’t handle a laser 3 . 
printer, since these draw a large amount 
of power. Still, giving you the chance to 
save your files and gracefully shut down 


your PC or Mac is a big plus. 


Gasoline generators 
The way to keep a minimum amount of | 
power on during emergencies is to use 
a portable generator. Honda's , 
EU1000iA2 (1.8 hp, 1,000 watts maxi- 
mum, 3.8 hours run time; $790) and 
EU2000i (3.5 hp, 2,000 watts maxi- | 
mum, 4 hours run time; $1,079) are | 
considered quiet and computer-friendly, | 
They're also quite portable, at 30 eA 
pounds for the EU1000iA2 and 46.3 4 
pounds for the EU2000i. 
But here too, it’s not a perfect solu- 
tion: A refrigerator requires 2,200 starting — 
watts (more than either of these Honda g 
models can handle); even a coffeemaker 
takes 1,750 watts. To safely power 
household equipment and avoid “back 
feed” of power, you'll need to have an 
electrician wire a transfer switch (also, 
the generator cannot be placed indoors, 
as there is a danger of carbon monoxide 
poisoning). Finally, carrying and storing i 
the gasoline needed presents its own lo- 
gistics and possible safety problems. # | 
— Michael Goldstein 


| 





Remember, it’s the termite colony you 
want to destroy. Not your house. 


ree 7, 


Hy 
¥e 





Mc mite treatments are as disturbing as termites 
“themselves. All that digging, drilling and disruption — and 
then you still can’t be sure your house is protected from 
termite damage. 

Choose the Sentricon® Termite Colony Elimination System 
instead. It monitors and baits to destroy the underground 
termite colony, without tearing your house apart. Then the 
Sentricon System stays on duty to monitor for future attacks. 
Unlike barrier termiticide treatments, it’s limited in the 
environment and won’t break down over time. 























Stop the 
drenching 


The Sentricon System is only available from a highly 
trained, authorized professional. Look in the Yellow Pages 
under Pest Control. It’s the only termite protection your 


Stop the 
drilling 


house will ever need.” 


€2 Sentricon 


prop tie Colony Elimination System 


termites 
www.sentricon.com 


) Dow AgroSciences 


"Trademark of Dow AgroSciences LLC 
















































































































































Western stylemaker 


Vase decor 


A designer’s way with 
tabletop arrangements 


By Ann Bertelsen 
Photographs by 
Christina Schmidhofer 


ince Kenneth Wingard quit his 

job as director of the acces- 

sories division at Pottery Barn 
five years ago to start his own home 
accessories company, he has created 
a dazzling array 
of award-winning 
products for the 
home, from can- 
dlesticks and ce- 
ramics to pillows 
and lamps. Beau- 
tiful tabletop ar- 
rangements are 
his specialty. We 
asked him for ad- 





vice on decorat- 
ing with tabletop accessories, using 
ceramic vases from his own line. 

“If you think of a vase only as 
a vessel for holding flowers, you 
grossly underestimate its value,” he 
says. “Regardless of its shape, size, 
or color, a vase should be viewed 
as artwork for the table or mantel, 
and the flowers that go in it 
should complement, not overwhelm 
it.” One large accent flower as a 
focal point is often all that is 
needed for a gathering of shapely 
ceramics. 

“Anyone can create an elegant 
table setting by following a few 
basic principles,” says Wingard. The 
examples shown here, created at 
he some of San Francisco advertis- 

tive director Bob Pullum, 


llustrate some of these principles 

. pa cing ceramic vases with furni- 
urtwork, and flowers. 

yy more information on the 


ee page 53. 


hab d 
@ Seeing red. Pick up on a room's dominant accent color and bring in ceram| 
to match it. In this case, a red armchair sets the palette. The two Wingard vases, bot 
the same vivid red, “play with the shapes and color,” notes Wingard. The small bell- 
shaped vessel contrasts with the tall funnel vase, which holds sprays of blossoms frory 
the garden. An acrylic plastic-framed accent light helps balance the setting. i 
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Green spectrum. tts not always necessary to center things. In an off-ceni: 
arrangement, Wingard counterbalances a grouping of five tall vases in various shades af 1 
green with a low platter of fruit. A single flower—the large pink protea—creates a dramail). 
focal point. “| deliberately make many vases with small lips,-reducing the need for lots of 
flowers,” says Wingard. The different hues of green add depth to the arrangement; the 
black-and-white painting forms an elegant background for the colorful vases. 


eee 
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| Bd have thought a double hung window 


ld be so versatile? But then, this is no 
ary double hung. From its beautiful wood 


ior to its extruded aluminum clad exterior, 


Toe eee 
eee ered 


Le ooo ooo 
the Clad Ultimate Double Hung features over 
100 design improvements. Including an 


exclusive sash tracking and locking system 


that makes it easier to open, close and clean. 


For a free brochure, call 1-800-817-5518. 


Windows and Doors 


Made for you. 


Plus a host of design options that let you create 
a look and style all your own. Whether you're 
remodeling or building a new home, see the 


one double hung that dese 


sem ty 
-26 Sr 61 61 ) WWW.Madarvin.com 














Kitchen 
window 
wonders 


Above the sink, 
drama and a sense 
of spaciousness 


By Ann Bertelsen 


ook twice at your kitch- 

en window: Is it working 

as hard as it should to 
bring in the maximum amount 
of natural light while connect- 
ing the cook with the outside 
world? Does it function as a fo- 
cal point? Do work areas take 
advantage of it? Even a small 
kitchen can feel less claustro- 
phobic if the window is doing 
its job. Here are examples that 
show just what a kitchen win- 
dow can do. 
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Dynamic duo | 
This kitchen window combines the best of both worlds: storage and view. Nearly the full height j 
the wall, it opens the room to a woodsy scene. A narrow strip of cabinets is supported by the mr 
frames of a commercial window system. The windows at counter level can open for ventilation. ’ 
DESIGN: Lindy Small Architecture, Oakland, CA (510/251-1066) 
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Panoramic backsplash 
s kitchen, the original ranch house-style sliding window was 
ced by one big sheet of glass. The counter butts against the 
of the window frame, so the wall-spanning window doubles 
eye-catching backsplash. The sleekness and simplicity of 
pabinetry and counter design create an understated frame 
eagature. An operable sliding window at one end of the glass 

the i (visible at the far left of the photo) offers ventilation without 
mructing the beautiful vista. 


GN: Hugh Kennedy, Mountain View, CA 







SCRUB. 


ij 


BRAZE. 








® Featured attraction 

The bay window above the sink in this kitchen resembles a the- 
ater marquee thanks to the checkerboard frame of blue and 
white tiles that rises out of the backsplash. The tiles—which con- 
trast with bright yellow field tiles covering the rest of the wall— 
function like blinking lights, drawing attention to the workspace 
and to the greenery in view. “The owners love color and were not 
afraid to use it. Without this tiling, the kitchen wouldn’t be so 
dramatic,” says designer Janice Stone Thomas. 

DESIGN: Stone-Wood Design, Sacramento (916/454-1506) # 


FINISH. ENJOY. 


Our side-to-side diverter button was 
designed for easier access, tnen 

ire aggressively tested by switching from 
stream to spray 50,000 times. This ensures 

it will operate comfortably for years. 


Relentlessly scrubbed with over 100 








household cleaners, the Pull-Out Spray’s 
patented Aec//iance® Stainless finish is fully 
prepared to stand up to everyday use and abuse. 


Our 59" metal hose is tested to endure twice the 
normal household water pressure. This is repeated 
500,000 times for a strong, long lasting hose. 


On a fact finding mission? 

We’ll make it easy. For more information 
call: 1-800-345-DELTA (3358). 

Or visit us at www.deltafaucet.com. 


@DELTA 


MARGOT HARTFORD 
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Beautifully Engineered: 


























































































































Repaving the way 


Whether you're dressing up an old driveway or starting fresh, 


there are striking colors, patterns, and textures to try 


By Peter O. Whiteley e Photographs by Gary Conaughton 


he days of the bland, gray, 
poured-concrete driveway are 
numbered. Versatility and vi- 
sual surprise are the new buzzwords: 
Concrete can mimic the textures and 
other 


colors of building materials 


such as stone, brick, and tile, so drive- 


ways can coordinate with any style of 


house or garden. Or you can spruce 
up an existing drive—nondescript or 
even cracked—with durable, decora- 


» top coatings. 


sites = a better driveway 
y isn’t only skin deep. A good 
tarts with what lies beneath 
of compacted gravel gener- 
O + inches thick, up to 8 inches 
reas h expansive soil. 


n Peterson of Con- 


ts out other 


‘-lasting drive- 


expansion joints of 


the right depth and spacing, wire 
mesh or steel bar reinforcing, efficient 
drainage, and proper finishing. For 
best results, concrete work should be 


done by professionals. 


Beyond the basics 

The standard driveway is composed 
of the gravel bed, a single pour of con- 
crete at least 4 inches deep, 1-inch- 
deep expansion joints spaced 8 to 12 
feet apart, and a broom finish; it costs 
about $2 to $3 per square foot. This 
bare concrete beast can be beautified 
by adding color, texture, or patterning 
to the surface. 

The gray of the concrete can be col- 
ored with pigments added to the mix 
or with powdered “dust-on” harden- 
ers applied to the surface while the 
concrete is wet, and varied surface 
textures can be achieved with differ- 
ent tools and techniques. 
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ABOVE: Stains and scored lines 
update an older, cracked driveway. 
DESIGN: Steve Miller, Concrete Ar 
Carlsbad, CA (www.concreteart.ne 
LEFT: A flagstone pattern was starr 2 
into a top layer of polymer concrete’ 
DESIGN: Concrete Solutions, San 
Diego (800/232-8311). | 
*Exposed aggregate. Small, colc 
pebbles or rocks are embedded inj—s 
top surface. They are revealed w 
the cement “paste” is washed, ch 
cally etched, or sandblasted. $4.5\ 
$8 per square foot. 

*Float finishes. Wood floats | 
boards) are used to level the ¢ 
crete; they can also be finishing to) 
They create a slightly rough suri§f 
with less of a pattern than a bro 
finish. $2 to $3 per square foot. 
*Outline bands. You can out 
fields of concrete with 6- to 24-ir) 
wide strips of concrete in a contr) 
ing color or texture, or of brick 
stone. This type of installation get 
ally requires at least two sepat 
pours. $8 to $15 per linear foot. 
*Rock-salt surface. The '%- to 
inch salt crystals are sprinkled o 
fresh concrete and worked into! 
The concrete is then dampened} 
dissolve the salt, leaving small he 
in the surface. This finish is not 1 
ommended for cold-winter arey 
$2.20 to $3.50 per square foot. q 
*Stamped concrete. Stampif’ 
tools emboss the surface of fres) 
poured concrete or a top coat| 
polymer concrete with patterns’ 















“S AMAZING HOW MUCH ENERGY 
1CH OF THESE 8-YEAR-OLDS 
ES IN A DAY. 





SPPLIANCES THAT HELP PAY FOR THEMSELVES 


An 8-year-old child burns up a lot of energy in a day. And 
that’s the way it should be. But if you have an appliance 
§ that’s over 8 years old, it could be using twice as much 
ergy as necessary. The new ENERGY STAR® rated Whirlpool appliances 
ve you so much energy, they actually help pay for themselves over 
me. There has never been a better time than now to upgrade. Don’t wait. 








egistered trademark/™ Trademark of Whirlpool, U.S.A. ©2001 Whirlpool Corporation. 


more information visit www.whirlpool.com or call 1.800.253.1301. 
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JUST IMAGINE” 


New Whirlpool” Conquest II™ 
refrigerators don’t waste watts. 


Using the same amount of energy as 
a 75-watt light bulb, the Conquest II 
refrigerator saves $67 per year’ in energy 
costs. Foam-in-place insulated doors, 
super-efficient compressors, evaporators 
and defrosting reduce energy use by up 
to 55%. Yet, amazingly, the Conquest II 
does much more for you, providing more 
Viele] CMn itty CeCM CIT TM A ZLae Tce 

|Get Lar 

of the refrigerator 

you're using now. 


SAVE 


om 


ae 


New Whirlpool washers 
with Calypso Wash Motion 
don’t waste watts—or water. 


Save $100 per year’ in energy costs. 
Revolutionary Calypso wash motion and 
precision temperatute control cleans 
bigger loads using 66% less energy 
and 50% less water while delivering 
outstanding cleaning and keeping 
clothes looking new longer. Your 
old washer can’t 


la 


even come close. 


SAVE 


mele 


PER YEAR 


SCT UT MUA Me CNT Sle Meal 1 lee 
UC Mee er ee 
based on 10 loads per week, using average water, 
sewer and energy costs. ~~ : : 
























































Choosing the right color has never 
Naess. 


Sena Clase asciaelasce 


The Professional Edition is loaded with even more 
features like: 


Wormation and a product 
anstration please visit 
‘AWAY Olio 4a) evel ialemee) eal 




























tow to give your old driveway a face-lift 


ith the help of a professional, you can give your old driveway a new look 
without replacing it. Think of it as a blank, gray canvas to which you can add 
or and patterning. (Some of the following techniques also work on a new slab.) 
egardless of the look you wish to achieve, the surface of the old driveway must 

S st be cleaned. This is done by power-washing, scrubbing with cleaners (Such as 
SC dium phosphate—TSP), or applying a diluted mix of muriatic acid and water. 
legreasers will remove oil stains and tire marks. 


7 
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Er graving is a new process of scoring lines in stained concrete; special tools are 
ised to create intricate patterns of shallow grooves that look like grout lines. The 
yrooves extend down through the stained surface to the original gray concrete, 
eating a contrast in color. $2.50 to $6 per square foot. 
Dc wer concrete saws cut lines in the surface of a broad field of concrete, dividing 
t into smaller grids or other patterns. Combine saw cutting with staining to create a 
pattern of adjacent areas in different colors. $7 to $3.50 per square foot. 
andblast shapes or areas in existing slabs to create subtle tonal and surface 
exture without changing the color. $1 to $3.50 per square foot. 
Stain concrete (at least one month old) with chemical or water-base stains, 
which come in a wide range of colors. These colors tend to be mottled rather 
han solid. Stains work on sidewalks, foundation walls, and unpainted concrete 
block, too, so you can also interject color in other places around your home. 
31 to $5 per square foot. 
foppings are thin coats of epoxy or polymer concrete that bond to the original flat- 
work. These new surfaces can be colored and textured. Some experts use this 
sechnique on cracked slabs—following the cracks, they’ll score back through the 

ew top coating to create faux grout lines around free-form shapes that simulate 
lagstones. Another top-coat technique creates a travertine finish with a smooth 
op and rougher, pitted voids—it’s popular in hot climates because it stays cool. 
62 to $6 per square foot. 


textures of brick, cobblestone, nat- 
ural stone, or tile. Dust-on harden- 
ers or chemical stains can add more- 
natural hue variations. $6 to $13 per 
square foot. 

*Water-washed finish. Water is 
sprayed on a surface that’s beginning 
to set, creating a subtle, sandpaper- 
like appearance. A similar look can be 
achieved with a light wash of muriatic 
acid after the concrete has cured or by 
sandblasting a cured surface. $2.75 to 
$5 per square foot. # 


The intricate pattern was engraved 
through a top layer of stained concrete. 
What appears to be grout is the 
underlying concrete. DESIGN: Mike 
Hietala, Concrete Illusions, Santa Ana, 
CA (714/730-9189). 
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For more information and — | 
a product demonstration i 
please visit: | 





professienal Edition 
$99. ao fey et 


Home Edition 
$49. 00 


Preview your paint projects in thousands of 
Kelly-Moore Paint combinations — i nil 
without mo abrush! — 


ORDER FORM | 
Silo Jou" 


Gommpgey |) Ui, | 
Re el A PMA 8 acm 
t-Nelolt= SR es aa ll | | 
City 
Daytime Phone C 






eae MasterCard o Check 


losed, payable to Kelly: soars 4 


tl 
[1] Visa _ Cveney ey. Oger 


Credit CardNumber 





Exp. Date . 


Cardholder Signature 


MMYY 







Product Unit Price x . Qty. = Sub Total 


Click & Paint 1.0 $99.00 

Professional Edition} USD 

Click & Paint 1.0 af 

Home Edition win ae 


S & H Rates: 
$5.00/CD 


Shipped Via USPS 
Priority Mail or UPS Ground 


Please send your order to: 
Kelly-Moore Paints 
987 Commercial Street 
San Carlos, CA 94070 
Att: Corporate Sales Dept. 


THANK YOU FOR YOUR ORDER! 
Please allow 3-4 weeks for delivery upon 
recelpt of your order. 


KELLY-[MOORE 


© PAINTS 2) 


1.888.KMCOLOR 
www.kellymoore.com 











































































































Making the right connections — 
Eight easy ways to create no-sew curtains | | 


By Jil Peters ¢ Photographs by Thomas J. Story 


With a little imagination and some 
simple connectors, you can turn any 
piece of fabric into an attractive win- 
dow covering—without ever touch- 
ing a needle. The fabric should suit 
your home’s style. For greatest ease, 
choose something that already has 
finished edges, such as a vintage linen 
or printed sheet. Then pair it with the 
hook, clip, or grommet that best 
matches it. For inspiration, take a 
look at our well-connected examples. 





1. Grommets, slipped over wall hooks, produce a simple, crisp 


window treatment. 
2. _ -qautifully designed metal clips, like these from Liz’s Antique 
Hardware in Los Angeles, add character; look for old clips at flea 
markets and antiques stores. 
3. Re ‘on cording tied through grommets gives a finished look; 
de the knot behind the grommet. 
ven with buttons you don’t need to sew: Thread fine wire 
ough buttons to connect loops of grosgrain ribbon to fabric. 













5. Use iron-on fusing tape to create a channel wide enough f 
rod or wood dowel to pass through. 
6. Clip-on curtain rings are available through companies suct 
IKEA and Smith and Noble. 
7. Team beaded loops, made from 24-gauge wire, with ¥ 
hooks for an easy fix. Poke a hole in the fabric with a straight 
and the wire will pass through easily. 
8. Thread beads on “memory wire” (wire coils that retain circ! 
forms; available in bead shops) to make a simple curtain ring. 


How to Survive Stressful Home Renovations 


| Chapter 9 
| Dust: Living with the Enemy 


b You vowed at the beginning of the project to be _ the house. #7 Relax, you have fallen upon infor- 


a overly aware of its dreaded existence. Yet still, | mation # you can actually use. First, buy yourself 








through it all, dust managed to those little paper booties. They look ridiculous, 
find its way but # they won't track dust throughout the house. 
A ontoevery Beffsure someone (nobody said you) vacuums 
Ravailable af bit every day. It hasn’t been scientifically proven, 


Psurface in but dust seems to multiply on its own, usually 





at night. And finally, put a box fan in the window, 
blowing out. Dust will fly in the direction of the 
fan and then scoot harmlessly out of the house. 
And by all means, choose CertainTeed building 
products. Your contractor, who 1s already sold 









for whether you’re doing an addition 
or building a Victorian, Colonial, 
Cape or any other style. What’s , 
more, you'll love the fact that 
CertainTeed products are virtually 
maintenance-free. And that an 
amazingly thorough amount 

of attention was paid to detail \r ae 
and quality. Which, in the (™ 
end, makes the dust that’s ee 
created worth the effort. 


4 








Roofing & Ventilation Siding Insulation Fencing & Decking Windows 


Choosing CertainTeed building products means you care about style, durability and comfort. ' 
And with our SureStart™ warranty coverage, which includes both labor and material costs* Certainleed Ei 


you also have peace of mind. Call |-800-782-8777 or vistt www.certainteed.com 






: Quality made certain. 
- *See actual warranties for specific details and limitations. © CertainTeed Corporation 2001 [A cuatty arand of Certaiteed Corporation Satisfaction guara nteed.”™ 
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Budget decorating, step-by-step 


Evolution of an interior 


Enhancing a room in easy, price-conscious stages 


}o Bowling * Photographs by Eric O’Connell 


q or most homeowners, interior 
. decoration evolves as time and 
budget allow. But while the re- 


ulis may be beautiful, the process 


»2 a little haphazard. We asked 
incisco interior designer Ran- 


» show us a systematic 


approach: He created a scenario for 
decorating a living room in three 
orderly stages that build upon each 
other, with a budget of no more than 
$1,000 per stage. He also shared tips 
for getting started, saving money, and 
spending it wisely. 






veer enens 






Koll says, “Good rooms, like gall i 
relationships, develop over tin] 
Taking time lets you really get}; 
know the space and what you nevi 
That way, when you do buy a ch}; 
for the room, you know it’s 1} 
right one.” 

























stage is an improvement. 
stage three, the made-over 
(shown at left) is well pulled 


tie “Sau 


»ther, lively, and fresh. 








a N 


Paint (2 gallons), $32 
linds (2), $594 

row, $79 

atterned pillows (3), $43 


Pp au 





a 


olid-color pillows (3), $30 





conce shades (2), $53 
lue wicker chair, $95 
sasket, $6 

fases (2) $32 











a OY ah eS 


Driental rug, $899 
oor pillows (2), $56 





lass chandelier shades, $20 





all painting, $260 
iniature easel, $8 
hair, $165 

esting tables, $248 
amp, $89 
andlesticks (2), $26 
otal: $796 

rand total: $2,770 


Of SOurces, see page 53. 


sembling an interior in stages is 
) a thrifty approach. It allows you 
e€ to do research, comparison- 
p, and take advantage of seasonal 
PSs, ensuring the best prices for 
iture and accessories. 

0 show how it’s done, we bor- 





























ed the living room of a couple 
bought their house about a 
tf ago and had some good basics, 


=e ae BG NOLEN van 
Hed carefully chosen elements to 
plve the room. A mites Ny LN GIVEN AWAY EACH MONTH! 
| (Continued om page 125) ENTER TO WIN AT WWW.MARQUISSPAS.COM 
NMOL M MUM meee el Se RI ROTM PENS) 
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Stage one 
Koll painted the room pale green and 
replaced long gathered curtains with 
tailored grass blinds, the big splurge in 
this stage. “Painting gives instant satis- 
faction. The color makes a big impact 
and sets the tone for what’s to come,” 
Koll says. “The curtains dragged the 
room down. The new blinds add tex- 
ture and infuse the room with fresh- 
ness and sophistication. They also al- 
low us to see the great moldings.” 
Next he created a seating area 
around the fireplace, starting with 
the couple’s sofa and coffee table. 
Before, furniture sat at opposite ends 
of the room with a large space in 
between. “It’s a common mistake to 
fill the four corners of a room with 
furniture. If you only have a few 
pieces of furniture, they will make 
the greatest impact if you group 
them together in one main seating 
and conversation area,” Koll says. 
“Later, aS you acquire more pieces, 
you can create secondary seating 





areas in other parts of the room.” 

To complete the conversational 
grouping, he brought a compact 
armchair from:another room to take 
the place of one that was too large 
for the space. A colorful wicker chair, 
picked up for a song at‘a showroom 
sample sale, added more seating. 
Terra-cotta and green pillows on the 
sofa and chairs complemented the 
new green paint on the walls. 

A few inexpensive accessories re- 
placed several small objects on the 
mantel. “The items on the mantel 
were too small. They didn’t fit the 
scale of the room, so we put them in 
a smaller area,” says Koll. The mantel 
was further enhanced by mica lamp 
shades on the existing sconces. They 
replaced glass globes that were too 
formal for the room’s new look. 


Stage two 

The big-ticket item in this stage was 
the rug. At $899, it took up most of 
the allotted money, but a glance at 


LIFE WAS GRAND on my COCONUT ISLAND, 
BUT THIS 1S DOUBLE THE DELIGHT. 


Now COOL CREAM SOARS TO PEAKS OF PERFECTION 
tA 

BURIED BY A FRESH, juicy AVALANCHE, 3 
1 AM UNDISCOVERED TRE 


a: 





/ 
By 


the photos shows what a differerfil 3 
made. It enlivened the space, lip: 
chored the furniture, and tied} « 
color palette together like a bow Hy: 
present. bor! 
“You have to leave yourself s. 
money to spend on accessorie 
the room won't be stark and em 
says Koll. In this stage, the remaij 
money was spent on floor pill@ 
which added warmth as well as 
seating for casual gatherings. | 
glass shades updated the ceiling 
fixture. } 
Stage three ei 
With the bones of the room in plij:: 
accessories were then added to f pth 
it out. The most expensive new Py 
was a painting placed on the ma a 
A small but good piece of art, it | 
$260. To save money, it was | 
played on a small easel instead of 
frame. The painting lent an aii 
quality to the other items on §); 
mantel, all inexpensive purcha 












#1 I’s smart shopping ideas 


systematic and organized. Start by arranging the furniture you have. Evalu- 
f | to see where the holes are, then make a shopping list and prioritize it. When 
bp ing, always Carry a list of measurements (doorways, windows, etc.), samples 
pric or carpet, and paint or wood chips. 


ive furniture a test drive. Take furniture out on approval when possible. The 
Way to see if it really fits in a room is to try it there. 


ch for bargains. Showroom sample sales are great places to pick up de- 
per furniture at good prices. To find out when these sales happen, call your local 
gn center or check the website of a showroom you like. Add your name to the 
ing lists of favorite retail stores to be notified of big sales. 


inqgon’t settle. It's tempting to buy furniture as a quick fix to fill a room, but such pur- 
ses often are unsuccessful long-term solutions. Only buy furniture you really love. 


onsider using a designer. Interior designer fees vary, but you can usually count 

eir time costing 10 to 15 percent of your budget. Although that means around 
ng of a $3,000 budget, a designer’s recommendations could help you make sound 
that save money in the long run. In addition, some stores have in-house 
wmor designers who advise customers for a relatively low cost, which is often 
minded upon a purchase. 


togce 


wEicing a piece of substance next to 


Deo yeas DNA ae 


Soo 


A set of nesting tables provides a 


i} expensive items makes them 
\®k like more than they are,” says 
o@l. A pair of large candlesticks fin- 
(ged the decoration. 


lot of surface space for the money. 
Here, two tables were placed by the 
sofa, providing space for a table lamp 
and a place to rest a book or drink. 





The Architect™ Series Built-in Refrigerator and 
Epicurean™ Stand Mixer, only from KitchenAid. 





The third was situated under a win- 
dow; decorative at this stage, eventu- 
ally it will serve as the nucleus for a 
secondary seating area. 

A chair found at an antiques shop 
added more seating space and a dash 
of fun. “This one-of-a-kind chair is a 
little quirky. It gives the room an 
artistic splash,” says Koll. “By taking 
time to shop antiques and _ thrift 
stores, or even garage sales, you will 
avoid that ‘instantly decorated’ look 
that comes from buying furniture all 
in one place.” 

The result is a room the designer 
calls “friendly, casual, and elegant.” 
However, a good interior is never 
done. “The room fits the lifestyle of 
the couple now, but in the future 
they could add a desk, more chairs, 
or a game table,” says Koll. “A room 
should keep evolving, changing as 
life changes.” 

DESIGN: Randall Koll, Randall Koll 
Design, San Francisco (415/675- 
9933) @ 


Our Colossal Coconut Ambrosia. Enjoy it now, and later, with the ExtendFresh™ System. A KitchenAid brand 
exclusive that features dual climate control sensors, so food stays full of flavor as long as possible. And our 
legendary Stand Mixer, with a double-batch capacity, powers through virtually anything. For this recipe, 
and to learn more about the entire KitchenAid® line, visit www.KitchenAid.com, or call 1.800.422.1230. 























































































































food - entertaining 


the flavor 





Pale but intense lime curd is topped 


with coconut-flavored whipped 
cream. Salsa-spiked, herb-flecked 
broth (right) is ladied around crisp 
tortilla strips, avocado and lime 


slices, and more salsa. 


Arizona Tortilla Soup 
PREP AND COOK TIME: About 1 hour 


NOTES: This soup comes from Donna 
Nordin, chef-owner of Café Terra 
Cotta in Tucson and _ Scottsdale, 
Arizona. Make the salsa while the 
soup boils. 


MAKES: 6 servings 
t corn tortillas (6 to 7 in.) 
5 tablespoons salad oil 


i onion (4 to 5 0z.), peeled and 
ely chopped 


aspoon minced or pressed 


clic 
iried bay leaf 
ispoon dried oregano 


in black peppercorns 


of lime 


This tart green citrus works magic, 
course after course 


By Andrew Baker e Photographs by James Carrier 
Food Styling by Basil Friedman 


















®@ A squeeze of lime juice is vital to many classic dishes. . 
the kick in a margarita, the spark that ignites many curri 
and the tart foil to sweetness in a host of desserts. Con: 
niently, for such an indispensable ingredient, limes 
available year-round. Most of those in Western markets § 
the Persian variety—large, bright green, and highly acid 
They keep up to two weeks if you seal them with a sprinkle of water it 
plastic bag and store them in the warmest part of your refrigerator. * We) 
flavored dishes for every course of the meal with this exquisitely mou) 
puckering citrus. In some cases we’ve used a light hand, in others a gen. 
ous one, but in each dish we’ve given the sour fruit some creamy or swé 
ballast—avocado, honey, sugar, or coconut milk. 


2 teaspoon hot chili flakes onion is limp, 3 to 4 minutes. Add f 
leaf, oregano, peppercorns, chili fla 
and broth. Bring to a boil over hifl 
heat and boil until reduced to abou 
cups, 20 to 25 minutes. 
3. Meanwhile, whirl half the sa 
fresca in a blender until coarsi 
puréed. Pit, peel, and thinly slice t} 
avocado. Rinse lime and cut crossw 
into thin slices; discard ends. 


4. In wide soup bowls (at least 112-c} 


8 cups fat-skimmed chicken broth 
Salsa fresca (recipe follows) 


1 ripe or firm-ripe avocado 
(about 8 oz.) 


1 lime (about 3 oz.) 
4 cup shredded jack cheese 
Salt and pepper 


1. Stack tortillas and cut into 1-inch- 
wide strips. Pour oil into a 5- to 6-quart 
pan over high heat. When oil is hot, 
add tortilla strips and stir often until 
crisp and lightly browned, 2 to 3 
minutes. Remove from heat and, with a 
slotted spoon, transfer tortilla strips to 
towels to drain. 


2. Add onion and garlic to pan. Stir 
often over medium-high heat until 


size), arrange equal portions of torti 
strips, remaining salsa, avocado slici 
lime slices, and jack cheese. | 

5. Pour puréed salsa into hot soul} ;, 
season to taste with salt and peppi} 
and ladle equally around tortilla stri) 
and garnishes in bowls. 


Per serving: 274 cal., 53% (144 cal.) from fat; / 
17 g protein; 16 g fat (4.1 g sat.); 18 g carbo 
(2.8 g fiber); 215 mg sodium; 15 mg chol. 
































































































Salsa Fresca Rinse and core tomatoes and cut into Ginger-Lime Beef Stir-fry 
about '4-inch dice; put the tomatoes 
with their juices into a bowl. Rinse and = PREP AND COOK Time: About 30 minutes 


stem the jalapeno; shake out seeds and NOTES: Serve with hot cooked rice or 





=P TIME: About 15 minutes 
Es: About 2% cups 








4 cut out the veins. Finely chop the chili. spoon mixture onto crisp salad greens. 
1 pound ripe or firm-ripe tomatoes Add it to the bowl, along with the MAKES: 4 servings 

dad fresh jalapeno or F hili onion, cilantro, and 3 tablespoons lime 

’ a eee juice. Stir gently to mix, and add more 1 red bell pepper (about '” lb.) 


‘4 cup finely chopped onion 


Bs cup chopped fresh cilantro 





lime juice and salt and pepper to taste. 1 pound boned beef top sirloin, 


fat trimmed 


= oi Per tablespoon: 3.3 cal., 0% (0 cal.) from fat; \, : il 
About 3 tablespoons lime juice Gas protein: 0g fit, 0.7 e carbo@2 & 2 teaspoon salad o 
Salt and pepper fiber); 1.3 mg sodium; 0 mg chol. (Continued on page 132) 
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Beef sirloin and red bell peppers get a bite from ginger and lime sauce. 


’, cup lime juice 

2 tablespoons honey 

2 tablespoons hoisin sauce 

2 teaspoons soy sauce 

2 tablespoons minced fresh ginger 


2 teaspoon hot chili flakes 
Ys cup minced fresh cilantro 

1. Rinse, stem, and seed bell pepper; 
trim out and discard white veins. Cut 
pepper into strips about 4 inch wide 
and 2 inches long. 


2. Rinse beef and pat dry. Cut across the 
grain into “io- to ’s-inch-thick slices, 
then cut slices into bite-size pieces. 

3. Pour oil into a 10- to 12-inch 
nonstick frying pan over high heat. 
When oil is hot, add bell pepper and 
stir just until tender-crisp to bite, about 
3 minutes. Pour from pan into a bowl. 


4. Add beef to pan and stir just until no 
longer pink, about 2 minutes. With a 
slotted spoon, transfer meat to bowl 
with pepper. 


5. To meat juices in pan, add lime juice, 
honey, hoisin sauce, soy sauce, ginger, 
and chili flakes. Boil over high heat, 
Stirring often, until mixture is reduced 
to «bout 3 cup, 5 to 6 minutes. Pour 
beef and bell pepper back into pan and 
hot, about 30 seconds. 


st tatheai 


n beef stir-fry onto plates and 
ikle with cilantro. 


9 cal., 22% (51 cal.) from fat; 
ein; 5.7 g fat (1.8 g sat.); 18 g carbo 


r tit ; 400 mg sodium; 69 mg chol. 


Lime Tarts with 
Coconut Cream 


PREP AND COOK TIME: About 1% hours, 
plus at least 1 hour to chill lime curd 


NOTES: Tarts can be assembled in 10 
minutes if you bake butter crusts and 
make lime curd ahead—up to 1 day 
for crusts, 3 days for curd. 


MAKES: 6 servings 


Vs; cup sweetened shredded or 
flaked dried coconut 


3 cup whipping cream 
/s cup canned coconut milk 
(stir before measuring) 


2 to 3 tablespoons powdered sugar 
Butter crusts (recipe follows) 


Lime curd (recipe follows) 


1. In an 8- to 10-inch frying pan over 
medium-high heat, stir coconut until 
lightly browned, 1 to 2 minutes; pour 
into a small bowl. Cover and let stand at 
room temperature up to 2 hours. 


2. In another bowl, combine whipping 
cream, coconut milk, and powdered 
sugar. Beat with a mixer on high speed 
until coconut cream holds soft mounds. 
Cover and chill up to 2 hours. Whip to 
blend before using. 


3. Remove pan rims from crusts, and 
set each crust on a dessert plate. Fill 
crusts equally with lime curd. Top each 
tart with equal portions of coconut 
cream and sprinkle with coconut. 

Per serving: 749 cal., 58% (432 cal.) from fat; 
9.9 g protein; 48 g fat (29 g sat.); 73 g carbo 
(1.3 g fiber); 389 mg sodium; 325 mg chol. 


Butter Crusts 
PREP AND COOK TIME: About 35 min 
MAKES: 6 tart crusts (each 4172 in. y 

















































13 cups all-purpose flour 
VY, cup sugar 
Y’% cup (% lb.) butter or margari 
cut into small pieces 


1 large egg yolk 


1. In a food processor or bowl, comi 
flour and sugar. Add butter; whirl or 
in with your fingers until fine crur 
form. Add yolk; whirl or mix with a 
until dough holds together. Pat into t 
2. Divide dough into 6 equal portic 
Firmly and evenly press each one ¢ 
bottom and up sides of a 41-inch 
pan with removable rim. Set pans sli 
apart on a 14- by 17-inch baking shee 
3. Bake in a 300° regular or convect 
oven until pale gold, 15 to 25 minu 
let cool at least 15 minutes. If making 
to 1 day ahead, cool completely, 
airtight, and store at room temperatu 


] 


Per crust: 279 cal., 52% (144 cal.) from fat 
3.5 g protein; 16 g fat (9.9 g sat.); 30 g car 
(0.7 g fiber); 158 mg sodium; 77 mg chol. 


Lime Curd 
PREP AND COOK TIME: About 50 
utes, plus at least 1 hour to chill 


notes: This curd is delicious spread 
shortbread or slices of pound cake, 
served as a sauce over ice cream. 


MAKES: About 2/2 cups 


About 1% pounds limes, rinse 
1 cup sugar 
5 large eggs 


Y% cup (% lb.) butter or margarini 
cut into chunks 


1. With a vegetable peeler, pare gré 
part of peel from 4 limes. Put peel 2 
sugar in a food processor and wh 
until peel is very finely chopped; 
stand, covered, 30 minutes or up t 
hours. Ream juice from limes. Meast 


mixture in food processor; whirl uf 
sugar dissolves. Pour mixture throug 
fine strainer into a 2- to 3-quart pf 
pressing liquid from peel; discard pé 
Add eggs and whisk to blend; add bu 
3. Stir over medium-low heat uf 
mixture thickly coats a metal spot 
about 15 minutes. Scrape into a bo 
cover, and chill until cold, at least 
hour, or up to 3 days. Stir before usii 


Per tablespoon: 51 cal., 51% (26 cal.) from} 
0.8 g protein; 2.9 g fat (1.6 g sat.); 5.7 g caf 
(0 g fiber); 31 mg sodium; 33 mg chol. # 
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A GRILLING SAUCE WORTH TOASTING 
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Because of you, Easter Seals has been helping people with disabilities change their lives] 
And gain greater independence. With your generous contributions, we've expanded our unigt ; 
services and expertise. Helping children and adults with disabilities and their families overcor 
hurdles. Putting hope within their reach. So thank you to the thousands of Safeway employes 

who've raised more than $65 million since 1985 to support our work. 
Our flowers need water to keep them growing strong. 





Special thanks to Campbell Mithun Advertising for telling our story. To learn more about Easter Seals, visit www.easter-sealst 
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Jerry Anne Di Vecchio e Photographs by James Carrier 


uring the long, see-America- 
first car trips of my youth, 
when truck stop cafes pro- 
the best—and often the only— 
for travelers, I first encountered 
Denver omelet, an egg mixture 
bell peppers, onions, and ham. 
more recent trips to the mile-high 
in the heat of summer, my son- 
w’s flourishing vegetable garden 
inspired me to recapitulate those 
rs in this simple main-dish pasta. 
imprint of the old Denver omelet 
ible, despite quite a few contem- 
shifts: Pasta replaces the eggs, 
teed slivers of mellow green 
lano chilies edge out the bell pep- 
, and the ham becomes crisp- 
ed bacon. 


Denver Pasta Supper 


P AND COOK TIME: About 1 hour 


Es: If you have only 1 oven, cook the bacon first, then 
t the tomatoes. 


ES: 4 servings 
8 Roma tomatoes (3 to 4 oz. each, about 1°*% Ib. total) 
About 12 tablespoons olive oil 
72 pound poblano (also called pasilla) chilies 
1 onion ('” lb.) 
¥s pound dried rigatoni pasta or large elbow macaroni 
1 to 12 cups fat-skimmed chicken broth 
cup whipping cream 
to 1 cup shredded parmesan cheese 
Salt and fresh-ground pepper 
Baked bacon (optional; directions follow) 
inse and core tomatoes; cut in half lengthwise, rub 
tly all over with olive oil, and lay cut side up in a single 
fina 10- by 15-inch pan. 


ake tomatoes in a 450° regular or convection oven until 
es begin to brown, 25 to 35 minutes. 

eanwhile, rinse, stem, and seed poblano chilies; cut 
gthwise into “16- to “s-inch-wide strips. Peel and chop 
on. In a 5- to 6-quart pan, combine chilies, onion, and 1 
lespoon olive oil. Stir often over medium-high heat until 





chilies are limp and beginning to brown, 10 to 15 minutes. 


4. When tomatoes are done, push to 1 side of the pan. 
Scrape chili mixture into empty section; keep warm in a 
150° oven. 


5. In the 5- to 6-quart pan, bring 3 quarts water to a boil over 
high heat; add pasta. When boil resumes, reduce heat and 
boil gently until pasta is tender to bite, 6 to 10 minutes. 


6. Drain pasta and return to pan. Set over high heat and im- 
mediately add 1 cup broth and the whipping cream; stir until 
boiling. For moister pasta, add more broth as desired (it soaks 
in quickly). Remove from heat and stir in chili mixture. Add 4 
cup cheese, and mix. Pour pasta mixture into a wide serving 
bowl, sprinkle with 4 cup cheese, and arrange roasted toma- 
toes on top. Spoon onto plates. Add more cheese, salt, and 
pepper to taste. Accompany with baked bacon. 

Per serving: 586 cal., 31% (180 cal.) from fat; 22 g protein; 20 g fat 

(9.1 g sat.); 82 g carbo (5.8 g fiber); 283 mg sodium; 43 mg chol. 


Baked bacon. Arrange 1 pound thick-sliced bacon in a 
single layer in a 10- by 15-inch rimmed pan. Bake in a 375° 
regular or convection oven until browned, 17 to 25 minutes, 
turning slices over after 10 minutes. Transfer bacon to towels 
to drain; discard fat in pan. Serve warm or at room tempera- 
ture. Makes 4 or 5 servings. 


Per serving: 146 cal., 80% (117 cal.) from fat; 7.7 g protein; 13 g fat 
(4.4 g sat.); 0.2 g carbo (0 g fiber); 405 mg sodium; 22 mg chol. 
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Never-fall souffles 


# Victor Scargle, chef at San Francisco’s Grand Café, offers 


up these puffy, golden polenta soufflés as a hearty first 
course. Paired with a salad, they make a handsome, satis- 
fying entrée for lunch or a simple supper. Although moist 
and light, the soufflés are more like spoon bread than the 
classic puffer. This deviation is a blessing because, unlike 
a temperamental true soufflé, which demands careful tim- 
ing, these polenta soufflés endure. You can even bake 
them ahead, then reheat. 


Polenta Soufflé and Salad 


PREP AND COOK TIME: About 55 minutes 


NOTES: You can also bake these soufflés in 12 muffin cups 
(2'2 in. wide, “3-cup capacity); butter the cups and dust 
lightly with grated parmesan cheese (‘4 cup total), then fill 
cups, mounding batter slightly. Bake as directed (step 5). 
Ease the baked soufflés free with a thin knife, tip them out 
of the pan, and serve hot (3 per serving). If making up to 1 
day ahead, let cool (in soufflé dishes or out of muffin cups); 
reheat several at a time in a microwave oven on full power 
(100%) until steaming, 2 to 1 minute for each batch. 
MAKES: 4 servings 

About 4 cup ('% lb.) butter or margarine 
2 tablespoons grated parmesan cheese 
2 cups milk 
2 cup polenta 

About °: teaspoon salt 
t large eggs, separated 
1'2 teaspoons baking powder 


A 


\bout 8 cups rinsed, crisped butter lettuce leaves 
Mushroom dressing (recipe follows) 

«ambozola fondue (recipe follows) 

aviespoons chopped fresh chives 


4 souffle dishes (1'%4- to 1'’2-cup size) and dust with 
Si neese. 


Steak acclaim: Who does the best? 


w Dry-aged, mesquite-grilled, topped with flavored butter; rib eye, porterhouse, or New 
York strip—a juicy steak is a timeless pleasure. Where do you go when you get the urge i 
for a great one? We're looking for the best steak houses in the West, from branding-iron — 
casual to martini-bar chic. Sendus your nominations, and we'll put our steak experts on — 
the trail to check them out. Expect a full report in an issue next summer. We'll throw in 
grilling tips from the experts, and maybe even the recipe for your favorite potatoes au 
gratin on the side. Send e-mail to steakhouses@sunset.com or write to Best Steak 
Houses, Sunset Magazine, 80 Willow Rd., Menlo Park, CA 94025; please include the 
restaurant’s address and phone number. Deadline for nominations is September 15, 2001. 





2. In a 3- to 4-quart pan, mix milk with polenta and 4 1 
spoon salt; add “4 cup butter, cut into chunks. Stir 0 
medium-high heat until mixture boils, then reduce heat 
medium and stir until polenta is thick enough to hold a cle 
path for a few seconds when spoon is drawn across bott 
of pan, 8 to 10 minutes; remove from heat. 


3. Meanwhile, in a large bowl, with a mixer on high spe 
whip egg whites until they hold distinct, moist peaks. i 
4. Stir baking powder into polenta, then add egg yolks a 
stir to mix well. Add about 4 of the egg whites and stir 


mix. Fold polenta mixture into remaining egg whites. Spo ; 


batter equally into soufflé dishes. Set dishes slightly aparti 
shallow 10- by 15-inch pan. 

5. Bake in 375° regular or convection oven until souffle 
well browned, 30 to 40 minutes. Set each on a plate a 
mound lettuce leaves beside the dish. Spoon warm mu 
room dressing equally onto lettuce. Spoon cambozola fi 
due equally over soufflés and salads; sprinkle with chiv 
Add salt to taste. 


Per serving: 700 cal., 59% (414 cal.) from fat; 31 g protein; 46 g fat 
(26 g sat.); 42 g carbo (5.7 g fiber); 2,035 mg sodium; 320 mg choly 
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Spice Islands Grilling Gourmet™- Culinary Award 
Winner For Superior Taste. 
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Send Us Your Favorite Grilling Recipe Using a i ae [EW | 
the New Spice Islands Grilling Gourmet” Sao) ear Sean 


~ eet — ca * 
a aall 


Seasonings for Your Chance to Win! Five New Lesty Spice Blends with all the Quality 
and Freshness you Expect from Spice Islands ! 
4 Regional Winners will be flown to the 2002 Napa Valley Mustard Festival - Grand Prize (1) $10,000; Runners-Up (3) Gourmet Grills 


viated Contest Rules 


to Enter: Send your favorite grilling recipe featuring Spice Islands Grilling Gourmet Seasonings as an ingredient. Submit your recipe on on 8.5" x 11” piece of paper, along with your entry detoils. Print or type the recipe and include 
ame ond complete address on the back of your recipe. List ingredients in order of use, measurement of each ingredient, followed by complete preparation instructions, including preparation time, grilling time, utensils, number of 
wings ond ony other relevant information. Each recipe must use a minimum of one Spice Islands Grilling Gourmet Seasoning. All ingredients must be commonly available in grocery stores. Recipe must be suitable for gas grills. Also include 
3 x 5" cord with your name, complete street address, city, state and zip code, doytime phone number, email address (if available) and your iob fitle or description. All recipes must be the original work of the entrant, cannot have been 
itted in ony other competition and unpublished. Mail to: Spice Islands Gourmet Gril-Off Recipe Contest, 1000 Shelard Parkway, Suite 600, Minneapolis, MN 55426. Entries must be received by 9/30/2001. Enter as many recipes 
5you wish, but only one entry per postage paid envelope and each recipe must be accompanied by entry details. Judging: All entries will be judged by an independent panel of judges based on 40% originality /taste, 40% creative use of 
Bice Islands Grilling Gourmet Seasonings, 10% appearance and 10% ease of preparation. In case of tie, entrant with the highest score on originality/taste, or if these scores are even, the highest score in the next category will be declared 
He winner. Four (4) regional winners will be flown-to the 2002 Napa Valley Mustard Festival to prepare their winning recipes and compete in the Spice Islands Gourmet Gril-Off Recipe Contest on 03/09/02 (date subject to change) 
izes: (1) Grand Prize: $10,000 cash. (3) Runners-Up Prizes: Gourmet Gas Grill. ARV: $1,400 Only one prize per family or household. General Conditions: Contest is open only to legal US residents age 21 or older, except food 
Ofessionols. Taxes are the sole responsibility of the winner. Void where prohibited or restricted by law. Contest subject to Official Rules, which may be obtained by sending a self-addressed, stamped envelope to: Spice Islands Gourmet 


TIFOFT Recipe Contest Official Rules ¢/o WatersMolitor, Inc., 1000 Shelard Parkway, Suite 600, Minneapolis, MN 55426. Contest is sponsored by Spice Islands Trading Company, 2 Embarcadero, Suite 200, San Froncisco, CA 94111. 
32001 Tone Brothers, Inc. 





“enter online at www.spiceislands.com In partnership with Sunset 
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Mushroom dressing. Rinse *4 pound 
mushrooms; trim and discard discol- 
ored stem ends, and thinly slice mush- 
rooms. In a 10- to 12-inch frying pan 
over high heat, frequently stir mush- 
rooms; 1 tablespoon each butter or 
margarine, Olive oil, and minced 
shallot; and 1 teaspoon minced gar- 
lic until mushrooms are _ lightly 
browned, 6 to 8 minutes. Add 2 table- 
spoons port and 4 cup condensed 
beef broth; stir often until liquid is 


evaporated, about 4 minutes. Add salt 
to taste. Use hot. If making up to 1 day 
ahead, cover and chill; reheat to serve. 
Makes 4 servings. 

Per serving: 96 cal., 61% (59 cal.) from fat; 

3 g protein; 6.6 g fat (2.3 g sat.); 5.8 g carbo 
(1.1 g fiber); 341 mg sodium; 7.8 mg chol. 


Cambozola fondue. In a microwave- 
safe container, combine 2 tablespoons 
fat-skimmed chicken broth and 1 cup 
firmly packed cambozola cheese 














(about '/2 lb.), cut into chunks. Hea 
a microwave oven on full po 
(100%), stirring occasionally, 
cheese is melted, 1 to 2 minutes. } 
mixture through a strainer int 
bowl, discard residue. Use hot. If 
ing up to 1 day ahead, cover and cl 
reheat in microwave oven. Ma 
about 1 cup. 
Per 4 cup: 201 cal., 81% (162 cal.) from fat 
12 g protein; 18 g fat (12 g sat.); 0 g carbo 
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(0 g fiber); 783 mg sodium; 50 mg chol. 























All-new bubble mache 


m My morning simply doesn’t start well without a big mug filled with equa 
portions of espresso and hot, foamy milk. It’s so important that for a lo ng 
time I put up with the spurting and spattering of the steam jet on m 
espresso machine. When the plunger devices that force bubbles into hot¥ 
milk came along, I was an immediate convert. Now, I’ve found an even 
more effective tool: the Froth Au Lait. It heats the milk while frothing it) 
with a whisk. You just set the pitcher on the motor base, add the milk, 
the cover in place, and push the button; the machine shuts off autom: 
cally in about 3 minutes. 
Curiously, the finest, thickest, and most stable milk froth is made 

with nonfat milk (1 cup becomes about 4 cups), but low-fat (1%) andi. 
reduced-fat (2%) also make richly textured foams. Whole milk gets§\ 


: 
somewhat frothy, but cream doesn’t foam up. 4 


Hot milk froth has many uses beyond coffee drinks. We flavored it 
with chocolate drink powders, malted milk powder, and flavored syrups to 
make luxuriously thick beverages. Try the hot sundae that follows. Froth 


Lait: $49.95; (8606) 376-8437 or www.frothaulait.com. 


Vvarm Raspberry Sundae Floats 
PREP AND COOK TIME: About 5 minutes oo —— 


NOTES: Flan mix is found in supermarkets near 
gelatin dessert mixes. If desired, drizzle floats 
with the caramel sauce in the flan package. 
MAKES: 2 servings 


a 


f 


equal portions of frozen yogurt! 
onto berries. j 
2. Pour milk into a Froth Au Lait 
container and turn motor on 
When the froth has formed 2 
the container feels warm to 
touch, open hatch in lid and pou 
flan mix powder and remaining | 
tablespoon raspberry syrup into 
milk. When mixture is well blended 
or motor turns off, quickly pour and 
scrape the hot foamy liquid equally ove 
r berries and frozen yogurt. If you don 
oe have a Froth Au Lait, use a blender (foam will b 
thinner): First pour milk into a glass measurini 
cup and heat in a microwave oven on full power’ 
(100%) until steaming, about 2 minutes. Pour into) 
blender and add flan mix powder and remaining | 
tablespoon raspberry syrup; cover and whirl on high }) 
speed until frothy, about 10 seconds. Pour into bowls. | 


Per serving: 414 cal., 1.3% (54 cal.) from fat; 8.7 g protein; 0.6 g fat 
(0.2 g sat.); 93 g carbo (2.9 g fiber); 158 mg sodium; 2.5 mg chol. @ 7 

















1 cup raspberries, rinsed and drained 


3 tablespoons raspberry (or other berry) 
syrup 
About 2 cups nonfat 
vanilla frozen yogurt 


i cup nonfat milk 


2 tablespoons flan 
mix powder (see 
notes) 


1. Divide raspberries be- % 
tween 2 deep bowls (2%- 
to 3-cup size). Add 1 table- “ag 
spoon raspberry syrup to each ~~ 
and slightly mash fruit. Scoop 
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The Wine Guide 


By Karen MacNeil-Fife 


Tickled pink 


< 





m If you and I were having dinner 
right now in some small cafe in 
Provence, you know what we’d prob- 
ably be drinking? A chilled, crisp 
rosé. For the French—as well as the 
Spanish, the Portuguese, and the Ital- 
ians—summer is the season for 
snappy, fruity wines. And this usually 
means dry roe} not white wines, 


ane They are eerie like 
whites, but have a deeper character 
close to reds. In fact, dry rosé is a 
bonus summertime drink for red 
and white wine drinkers: It gives the 


SUNSET’S STEALS 
OF THE MONTH 


«La Vieille Ferme Rosé 1999 
(Cétes du Ventoux, France), $8. 
La Vieille Ferme (“the old farm’) makes a 
typical south-of-France-cafe dry rose. A 
blend of Grenache and Cinsault, it’s light 
and fresh, with a hint of spice. 


= Sutter Home White Zinfandel 
1999 (California), $5. Not a rosé, 
admittedly, but this white Zin (the origi- 
nal) is worth knowing. 


— KAREN MAcNEIL-FIFE 
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former something a little m 
thirst-quenching, the latt 
little more fruit. 

Both traits are virtues wi 
you add dinner to the eqi 
tion. Rosés have enough # 


both acidity and bold fruiting} / 
to be extremely flexible wih}hy 
food. One reason they’ re | 
ubiquitous around the Myo 
iterranean this time of yea) 


that they’re a perfect match §} 
salads as well as grilled fo« 
liberally seasoned with olj 
oil, garlic, herbs, and spices) 7 
Alas, despite all this (2) | 
seemingly countless Pefy 
Mayle novels), we Americzi 
are only on the brink of driff 
ing pink. But I sense a grea 
spirit of vinous experimentati§ 
afoot. Recently I walked into iy 
prestigious wine department of De 
& DeLuca gourmet market in 1 
Napa Valley, and there within e 
reach was a long row of pink win 
just waiting to be taken home wit 
round of creamy, ripe French chet 
to begin a summer’s evening. 
It may come as a surprise to lez 
that those rosés aren’t easy to ma 
Well, good ones aren’t, anyway 
there are some that taste dank a 
watery, as though the winemaker « 
cided to turn a batch of lacklus 
leftover grapes into a cheap sip ul 
looked a lot prettier than it taste 
Great rosés, on the other hand, 
quire all the care, patience, skill, a 
good grapes that any other rd 
wine takes. 
There are actually several ways ¥ 
make high-quality rosés, all of whi) 
revolve around a central theme: T) 
winemaker crushes red grapes, 
instead of letting the juice ferme 
on the skins, separates it off after i 
lightly tinted pink. (Remember, mij 
ing a custard sounds easy, too, b 


sry good cook knows better.) 
\t first glance, it might seem as if 
ite Zinfandels and rosés are the 
ne thing. They are not. The 
‘lcess of making the two is essen- 
lily the same, but they don’t taste 
<e. Count on white Zins to be 
Weeter, softer, and less concen- 
ed. While dry rosés have a cen- 
‘Mies-long history in the Old World, 
iifite Zinfandel was invented in 
‘72 by the large California winery 
ter Home, which had the brain- 
‘rm of making a soft, light, slightly 
eet pinkish white wine using red 
“hfandel grapes. Today white Zin- 
ifdel is very popular, but consid- 
‘@d something of a “beginners’ 
(#he” by connoisseurs. 
Not so dry rosés. There are numer- 
#5 still rosés, but don’t forget about 
firkling ones. They’re sensational 
summer: You get all the personal- 
Mof a rosé plus the thirst-quenching 
‘ion of bubbles. Some _ rosé 
frklers are labeled as such, but 


Ca’ del Solo Freisa (Frizzante) 1999 (Monterey County), $16. This 
fizzy—but not quite sparkling—wine made from the Italian grape Freisa is crisp and 
Sassy. Low in alcohol (5.8 percent—standard wines are around 13 percent), it’s great 
as an aperitif. Or just hop in the hammock with a good novel and a bottle of this. 

Mumm Cuvée Napa Blanc de Noirs nonvintage (Napa Valley), $18. 
The palest pink, this sparkler has a rush of citrus and strawberries, in perfect balance. 

Domaine Tempier Bandol Rosé 1999 (Provence, France), $23. 
Boldly fruity, this rosé, based on Mourvedre and Grenache grapes, has aromas 
and flavors right out of a Vincent van Gogh painting: warm earth, haystacks, citrus 


trees, and dried wild herbs. 


McDowell Grenache Rosé Reserve 1999 (Mendocino), $9. Fresh and 
spicy, with subtle strawberry and watermelon notes. 

Trefethen SIN (Summer In Napa) 1999 (Napa Valley), $12. Terrific— 
bold and sassy, with just a touch of raspberry and vanilla. The back label says it all: 


“Kick off your shoes.” 


Zaca Mesa Z Gris 2000 (Santa Barbara County), $9. A basketful of 
fruit (strawberries figure prominently) and a hint of sweetness conjure up images of 
carnivals; a long, spicy finish makes you take this Rhdéne blend more seriously. 


there are also sparklers called blanc 
de noirs. These are made with all red 
grapes (Pinot Noir), but they aren’t 
as deeply pink-colored as other 
rosés; in fact, a blanc de noirs usually 
has just the faintest touch of color. 


So, this weekend, fire up the grill, 
put on some French (or Italian) mu- 
sic, sit out on the deck, and open a 
chilled rosé. Sure, it’s not the same 
as being on the Riviera, but it’s pretty 


wonderful all the same. 


A simple seafood marinade 
leaves plenty of time to 
90 choose a fish. 


When your recipe includes the 249 flavor components 
within naturally brewed Kikkoman Soy Sauce, making 
a tasty seafood dinner is a cinch. 


Marinate 4, 6-oz. salmon fillets in mixture of 1/2 cup 
Kikkoman Soy Sauce, 2 Tbsp. brown sugar, 1 tsp. grated 
lemon peel & 1/4 cup lemon juice, in plastic food storage 
bag for 40 min., turning bag over occasionally. 

Broil 3 to 4 min. on each side, or ‘til fish flakes 

easily with fork. Serve with lemon wedges. 

Makes 4 servings. 


And it all goes even quicker if you 
take the harpooning 

gear off before 
you start. 


& 


NATURALLY BREWED KIKK«: 
Pome TASTES COMPLICAT 
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The Quick Cook 


Meals in 30 minutes or less 
By Linda Lau Anusasananan 





Thin, coconut-flavored crépe holds tiny shrimp and crisp bean sprouts. 


World wraps 


m At first glance, Vietnamese “sizzling” 


or “happy” pancakes look like giant 
omelets. In fact, they're crepes whose 
golden color comes from turmeric, 
not eggs. Filled with shrimp and bean 
sprouts, the crisp crépes are perfect 
for a light meal; season them with 
fish sauce, chili, and lime. Without 
the filling, the crépes make a unique 
appetizer. 

Rice flour (finely ground rice) gives 
the crépes their interesting texture, 
which varies according to how finely 
the grain is ground. Most rice flours 
from Asia are as silky as baby powder; 
they produce a very thin, crisp crépe. 
Slightly coarser, grittier flours make 
thicker pancakes. Don’t use sweet or 
glutinous rice flour. Look for rice 
flour in natural-food stores and in 
Asian or Latino food markets. 


Crackle Crépes with Shrimp 
PREP AND COOK TIME: About 30 minutes 


Notes: If using Asian rice flour, use 2 
tablespoons less water in step 1. To 
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serve crépes Vietnamese style, arrange a 
few leaves of red leaf lettuce and some 
mint sprigs alongside; cut off chunks of 
the crépe, place in a piece of lettuce, 
add a few mint leaves and a spoonful of 
seasoned fish sauce, and wrap in the 
lettuce to eat. Serve with hot cooked 
rice and a light soup for supper. 


MAKES: 3 main-dish servings 


2 cup rice flour (see notes) 
i Cup cornstarch 
2 teaspoon ground dried turmeric 
i cup canned coconut milk 
2 tablespoons thinly sliced green 
onion, including tops 
1 tablespoon salad oil 


2 pound bean sprouts (1 quart), 
rinsed and crisped 


6 ounces shelled cooked tiny 
shrimp, rinsed and drained 


Seasoned fish sauce (recipe 
follows) 


1. In a bowl, mix rice flour, cornstarch, 
and turmeric. Add 1 cup water (see 
notes) and the coconut milk, and 
whisk to blend. Stir in green onion. 


2. Set a 12-inch nonstick frying pan 
(about 10 inches across bottom) over 
high heat. When pan is hot, add 1 
teaspoon oil and tilt to coat bottom. 



























3. Stir rice flour batter to blend. Pe 
’2 cup batter into pan all at once z 
tilt pan to cover entire bottom evenl 


4. Distribute /3 of the bean sprouts 4 
Ys. of the shrimp evenly over half 
crépe. Cook, uncovered, until crépé 
browned and crisp on the bottom, 7 
10 minutes. Fold plain side over fil 
side, then slide crépe onto an ow 
proof plate. Keep warm in a 2{ 
regular or convection oven up to 
minutes. Repeat to cook 2 more crép 
Add seasoned fish sauce to taste. 


Per serving: 296 cal., 29% (87 cal.) from 
16 g protein; 9.7 g fat (4.4 g sat.); 36 gc 
(1.7 g fiber); 136 mg sodium; 111 mg chol) 


] 


Seasoned Fish Sauce | 
PREP TIME: About 4 minutes j 
Notes: Look for Asian fish sauce ¢ 
chili paste in a well-stocked supern 
ket or an Asian grocery store. 


MAKES: 1/2 cup 


u 


{ 


Stir together “4 cup water, 2 tah 


spoons Asian fish sauce (muoc id 
or nam pla), 1 tablespoon sugar, 

tablespoon lime juice, 1 teaspo: 
5 , 1 A 
minced garlic, and ‘4 teaspoon Asi 
' 


red chili paste or hot chili flakes. 
Per tablespoon: 17 cal., 26% (4.5 cal.) fro: 
0.7 g protein; 0.5 g fat (0.1 g sat.); 2.6 gc tbe 
(0 g fiber); 150 mg sodium; 0 mgchol. | 
Golden Rice Crisps 
PREP AND COOK TIME: About 30 minul 
Notes: If making up to 1 day ahead 
cool and store airtight. If crép 
soften, bake, uncovered, in a 350° t : 


ular or convection oven until cri 
again, 5 to 10 minutes. 


MAKES: 3 to 6 appetizer servings 


1. Follow steps 1 through 3 for crack 
crépes with shrimp (preceding). 4 
2. Cook until crépe is browned 4 | 
crisp on the bottom, 3 to 5 minut€ 
With a wide spatula, transfer to a 14- 
17-inch baking sheet. Repeat to co 
more crépes, adding in a single laye 
sheet as cooked (use 2 sheets). 
3. Bake in a 350° regular or convecti 
oven until crépes are crisp, 8 to 
minutes. Transfer to racks to cool. 

4. Break off pieces and dip in 
seasoned fish sauce (preceding) to & 
Per serving: 108 cal., 38% (41 cal.) from fat; 


1 g protein; 4.5 g fat (2.1 g sat.); 16 g carbo 
(0.4 g fiber); 2.1 mg sodium; 0 mg chol. # 
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Butterflied chicken marinated in 


lemon and herbs browns beautifully 


under the weight of bricks. 


Brick chicks 


For crisp, juicy birds, grilling is 
a weighty proposition 
By Linda Lau Anusasananan 


any Italian menus these 
days offer a catchy-sounding 
item: “brick-grilled chicken.” 
This translates into whole chicken, cut 
open and flattened, marinated, and 
then grilled under a weight. It’s an old 
technique, designed to produce juicy 
meat and rich brown skin. 

But is it a gimmick, an attempt to 
make basic grilled chicken sound in- 
triguing? Our restaurant research re- 
vealed that in some trendy eateries, it 
is—the weight seems to have very 
little effect on the bird. In others, 
it seemed 


the 


however, a truly effective 


method; grilled chicken was 


moist and succulent. 


our test kitchen, we unearthed 


the secret to successful brick 


grilling: 
The weight must be heavy enough. 


Four bricks suffice, and they work 


well because’ they’re flat anc 


pact. When you lay the split-open 
chickens skin down on the grill and 
then set a roasting pan filled with the 
bricks on top, the weight flattens the 
fowl to steaklike thickness for quick, 
even browning—there’s no time for 
the meat to dry out. One turn, to 


brown the birds on the other side, 
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sans weight, and they emerge—juicy, 
crisp, and handsomely ridged with 
grill marks. 

And what’s good for a chick is 
good for a bird of any size. We brick- 
grilled Cornish hens—even quail— 
with mouthwatering results. 


Brick-Grilled Chicken 
PREP AND COOK TIME: About 35 min- 
utes for quail, 45 minutes for Cornish 
hens and chickens, plus at least 30 
minutes to marinate 
NOTES: Instead of bricks, you can use 
cast-iron pans (20 to 25 lb. total) to 
flatten birds. Weights’ work best if 
equally sized and evenly distributed. 
MAKES: 4 servings 
2 chickens (about 3 lb. each), 4 

Cornish hens (about 1° lb. each), 
or 8 quail (4'”2 to 6 oz. each) 
i cup lemon juice 
cup chopped parsley 
About 3 
tablespoons minced garlic 


tablespoons olive oil 


teaspoon dried basil 


— ee W 


teaspoon dried oregano 


N 


teaspoon coarse-ground pepper 
teaspoon hot chili flakes 

About 
Lemon wedges 


nN 


'2 teaspoon salt 


1. Remove neck and giblets from chick- 
ens, hens, or quail if present; reserve for 
another use or discard. Pull off and dis- 
card «ny lumps of fat from birds. With 
poultry shears or kitchen scissors, cut 
along one side of backbone on each bird, 


cutting back completely in two; for chi 
ens, cut along other side of backbo| 
as well and discard backbones. Rij 
birds well and pat dry. Pull birds of 
and set skin side up on a flat surfa 
with your hand, press birds to flatten. 
2. In a 9- by 13-inch baking dish, 1 
lemon juice, parsley, olive oil, gar 
basil, oregano, pepper, chili flakes, 4 
’) teaspoon salt. Rub mixture all o 
birds. Place in dish, overlapping a 
stacking as needed. Cover and chill 
least 30 minutes or up to 1 day. 


3. Set birds, skin side down and side 





side, on a 12- by 17-inch section of} 


oiled barbecue grill over a solid bed 
medium coals or medium heat on a 
grill (you can hold your hand at g 
level only 4 to 5 seconds). Set a 124 
17-inch roasting pan, right side up, 
birds. Distribute 4 clean bricks (5 t t 
lb. each) evenly in pan (see notes). 
4. Cover grill and cook until skin is v 
browned (lift pan to check), about 
minutes for chickens, 18 minutes” 
hens, and 12 to 15 minutes for qu 
Remove weighted pan and, with a 
spatula, turn birds over. Cover grill a 
cook without weighted pan until mc 
at thigh bones is no longer pink (cut 
test), 5 to 10 minutes longer for chit), 
ens and hens, 2 to 5 minutes for quai), 


5. Transfer birds, skin up, to a platt)) 
With a knife or poultry shears, cut chit)), 


ens into quarters and hens into halve: 
desired. Serve with lemon wedges | 
squeeze over birds. Add salt to taste. 
Per serving of chicken: 771 cal., 54% (414 


cal.) from fat; 82 g protein; 46 g fat (12 g salj), 


2.3 g carbo (0.2 g fiber); 392 mg sodium; 
264 mg chol. 


| 


ZESTY COUSCOUS SALAD 


package (10 oz.) NEAR EAST 
uscous Original Plain 
4 teaspoon black pepper 
ablespoons lemon juice 
ablespoons olive oil 
sarge tomatoes, chopped 
medium zucchini, halved and 
thinly sliced 
#2 cup fresh basil, cut into 
strips 
13 Cup green onions, sliced 
14 cup feta cheese, crumbled 


1. Prepare Near East couscous according to 
package directions, except omit margarine or 
butter and add black pepper to water. 

2. In large bowl, combine prepared couscous, 
lemon juice and olive oil. Add tomatoes, 
zucchini, basil and green onions. 

Chill 4 hours or overnight. 

3. Stir in cheese just before serving. 

Serve over lettuce, if desired. 

7 Servings (1-1/2 cups each) 


Prep Time: 20 minutes. Cook Time: 5 minutes. 


More great recipes at www.neareast.com 
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Couscous 
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Ke 


NEAR EAST. A recipe for change.” 
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itchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 


Grilled Salmon with 
Blackberry-Cabernet Coulis 


Krista Painter and Amy French, 
Seattle 


lassmates in culinary school, 

Krista Painter and Amy French 
are also friends who cook together 
for fun. At Pike Place Market, when 
the bounty of summer is at its 
peak, they snap up the freshest 
blackberries and salmon to make 
this festive dish. 
PREP AND COOK TIME: About 50 
minutes 
NoTEsS: The berry sauce should be 
nicely balanced between sweet 
and tart; judge the amount of 
sugar to add by the sweetness of 
the fruit. 


MAKES: 6 servings 


1 cup Cabernet Sauvignon or 
other dry red wine 


22 cups blackberries, rinsed 
and drained 


2 tablespoons minced shallots 

2 tablespoons minced fresh 
ginger 

2 to 3 tablespoons sugar 

1 tablespoon butter or margarine 


6 salmon steaks (1 in. thick, 6 to 7 
oz. each) 


Salt and pepper 


1. In a food processor or blender, 
combine wine and 2 cups berries; 
whirl until puréed. Rub berry mixture 
through a fine strainer into a 1'2- to 2- 
quart pan; discard residue. Add shal- 
lots, ginger, and 2 tablespoons sugar. 
Bring berry mixture to a boil over high 
heat, and stir often until reduced to 1 
cup, about 10 minutes. Remove from 
heat, and stir in butter and more sugar 
to taste (see notes). 

2. Rinse salmon and pat dry. Coil belly 
strips of fish into center of steaks and 
secure each portion with a small 
skewer (such as the kind used for 
trussing turkeys). 

3. Lay salmon on an oiled grill over a 
solid bed of hot coals or high heat ona 
gas grill (you can hold your hand at 
grill level only 2 to 3 seconds); close lid 
on gas grill. Cook fish, turning once, 
until opaque but still moist-looking in 
center of thickest part (cut to test), 7 to 
10 minutes. 

4. Set a salmon steak on each of 6 
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By Paula Freschet 


Fresh blackberry and ginger sauce dresses up 


grilled salmon steaks. 


warm plates (remove skewers _ if 
desired). Spoon berry coulis (if cool, 
stir over high heat until warm, about 1 
minute) equally over steaks. Garnish 
with remaining 2 cup whole berries; 
add salt and pepper to taste. 

Per serving: 344 cal., 47% (162 cal.) from fat; 
30 g protein; 18 g fat (4.5 g sat.); 13 g carbo 
(2.7 g fiber); 110 mg sodium; 93 mg chol. 


Corn Chowder with Red 
Peppers and Pancetta 
Betty Jean Nichols, Eugene, OR 

Ls Oregon during the summer, Betty 

Jean Nichols says, “There are some 
chilly days when my family wants 
something hot and hearty.” She offers 
this warming vegetable chowder. ' 
PREP AND COOK TIME: About 1 hour 
MAKES: 6 servings 

5 ears corn (7 to 8 in.) 

’4 pound sliced pancetta or sliced 

bacon, diced 


| cup chopped onion 


N 


cups diced red thin-skinned 
potatoes (about */4 lb.), scrubbed 


| jar (about 7 oz.) roasted red 
peppers, drained and chopped 


6 cups fat-skimmed chicken broth 





Add salt and pepper to taste. 
5. Ladle the soup into bowls; 
equally with cooked pancetta. 


16 g protein; 19 g fat (8.1 g sat.); 40 g carb 
(5.7 g fiber); 279 mg sodium, 35 mg chol. | 


fresh produce plus some bacon 
create this new version of a grand } 
standby, the BLT. 


MAKES: 4 servings 


4 


ly 








2 oregano sprigs (about 3 it 
rinsed, or */4 teaspoon drie 
oregano 


2 cup whipping cream 


1. Husk corn, discard husks 4 
silks, and rinse ears. With a shi 
knife, cut corn kernels from c¢ 
into a bowl. 

2.In a 5- to 6-quart pan Oo} x 
medium-high heat, frequently | 
pancetta until lightly browr 
and crisp, 5 to 7 minutes. Wit) 
slotted spoon, transfer pancetli 
to towels to drain. Inis! 
3. Add onions to pan; stir frequ¢, 
ly until they’re just beginning) . 
brown, 3 to 5 minutes. Add cc 
potatoes, peppers, broth, <@ 















sionally, until potatoes mash ea’ 
when pressed, about 15 minuf! 
Discard oregano sprigs. 
4. In a blender, whirl about 
the soup mixture (use a towe! 
hold down blender lid) u 
smooth. Pour purée back into } 


Asian eggplants (about 5 oz. | 
each), rinsed 


tablespoons olive oil 
Salt and pepper 
slices bacon (about 12 lb. total 
slender baguette (8 0z.) 

cup pesto, homemade or purchz 


Roma tomatoes (about 3 oz. eal}. 
rinsed, cored, and thinly sliced 
























Mexican markets 


ughout the West, freezer 
s full of familiar shapes 
not-so-familiar flavors 
Ppt young (and young-at- 
t) shoppers. They’re 
ptas (little shovels, in 
ish), frozen treats that 
ordinary juice bars to 
ginative heights. Some 
icreamy, made with milk 
sweet tropical fruits and berries. 


t). All are refreshingly low-fat and 
ch to whip up at home., 


» Mexican Paletas 


P TIME: 10 to 20 minutes, plus at 
nit 3 hours to freeze 


ES: The paletas that contain milk are 
tly creamy; the others are icy. Use 
shape of frozen fruit bar molds with 
§- to 3-cup capacity; they’re sold in 
wy cookware and hardware stores 
|} through some cookware catalogs. 


Es: 6 paletas 


our paletas mixture (choices fol- 
equally into 6 juice bar molds (see 
es). Attach covers. Insert sticks, 
ing 1'/2 to 2 inches of each exposed. 


old each mold up to the rim under 
running water just until paletas 
released from sides of molds, 5 to 
seconds. Remove covers and pull 
paletas. 


ickberry paletas. In a blender, 
1 22 cups rinsed, drained black- 
ies until smooth. Push through 
ine strainer into a 2-cup glass 
asure; discard residue. Add 1 cup 

and 6 tablespoons sugar to berry 
€e; stir until sugar is dissolved. 


aleta: 104 cal., 13% (14 cal.) from fat; 
protein; 1.6 g fat (0.8 g sat.); 22 g carbo 
fiber); 20 mg sodium; 5.7 mg chol. 


he Low-Fat Coo 


Healthy choices for the active lifestyle 
By Elaine Johnson 





A new take on juice bars: fresh fruit pops. 


Cucumber-chili paletas. In a 
blender, combine 3 cups 1-inch chunks 
peeled, seeded cucumber (11 lb.); % 
cup sugar; 3 cup lemon juice; and 1 
rinsed, stemmed jalapeno chili (1 to 
1’ oz.; remove seeds and veins for less 
heat). Whirl until smooth. Push 
mixture through a fine strainer set over 
a 2-cup glass measure; discard residue. 


Per paleta: 100 cal., 0.9% (0.9 cal.) from fat; 
0.5 g protein; 0.1 g fat (0 g sat.); 20 g carbo 
(0.4 g fiber); 7.5 mg sodium; 0 mg chol. 


Mango paletas. In a blender, com- 
bine 2'2 cups 1-inch chunks mangoes 
(from 11% Ib. fruit), “4 cup sugar, and 
3 tablespoons lime juice; whirl until 
smooth. 

Per paleta: 85 cal., 2.1% (1.8 cal.) from fat; 

0.4 g protein; 0.2 g fat (0.1 g sat.); 22 g carbo 
(0.8 g fiber); 2.9 mg sodium; 0 mg chol. 


Pina colada paletas. In a blender, 
combine 1 cup milk, 2 cup 1-inch 
chunks fresh or canned pineapple, 
3 cup sugar, 1 teaspoon vanilla, and 
2 teaspoon coconut extract; whirl 
until smooth. 

Per paleta: 76 cal., 17% (13 cal.) from fat; 

1.4 g protein; 1.4 g fat (0.8 g sat.); 15 g carbo 
(0.2 g fiber); 20 mg sodium; 5.7 mg chol. 


Strawberry paletas. In a blender, 
whirl 3° cups rinsed, hulled straw- 
berries until smooth. Push through a 
fine strainer into a 2-cup glass measure; 
discard residue. Add ‘5 cup sugar and 1 
tablespoon lemon juice to berry purée; 
stir until sugar is dissolved. 


Per paleta: 72 cal., 5% (3.6 cal.) from fat; 
0.6 g protein; 0.4 g fat (0 g sat.); 18 g carbo 
(2.5 g fiber); 1.6 mg sodium; 0 mg chol. 
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aS Try these wonderfully creative new drink 
_ ideas at your next summer get-together. 


e e Your guests will love the delicious difference 


Torani specialty syrups bring to the party. 


RASPBERRY 
_ LEMONADE 
2 Thsp. Torani — 
Raspberry syrup 
_ 1 cup (8 07.) lemonade 
Fill a 12 oz. glass about 
¥; full with ice. 
Add lemonade, then 
Torani syrup. 





ora: 
/ SUGAR FREE 


RASPBERRY 
ITALIAN SODA 


2 Tbsp. Torani Sugar Free 
Raspberry syrup 


1 cup (8 oz.) sparkling 
water or club soda 





Fill a 12 oz. glass about 
a full with ice. 
Add sparkling water, then 
Torani syrup. Stir well. 


RASPBERRY 


ICED TEA 


3 Tbsp. Torani 
Raspberry syrup 
1 cup (8 oz.) chilled 
black tea 
Fill a 12 oz. glass about 
Ya full with ice. Add 
chilled tea, then 
Torani syrup. Stir well. 





Laan ia as 
RE TO BUY TORANI, 


AT WWWTOARAN aa 
. WWW-TORANI.CO 



















































































JAMES CARRIER; FOOD STYLING: BASIL FRIEDMAN 


Gazpacho takes on a new color with yellow bell peppers. Grapes, tomatoes, 


cucumber, and almonds add interesting crunch. 


Cool bowlfuls 


Soups for the heat of summer 


By Andrew Baker 


rom new-wave, no-cook golden gazpacho to a classic, snowy vichys- 


soise, an easy and elegant way to temper a sizzler of a day is to serve a 


cool soup. For lunch, each of these vegetable-intense soups makes a sat- 


isfying main course to serve with crisp breadsticks or dainty sandwiches. For 


the first course of a dinner party, they are even more appealing because they 


can be made ahead of time. 


Note: To quick-chill soups, nest soup-filled pan in ice water and stir often 


until soup is cool, 15 to 20 minutes. 
Golden Gazpacho 
PREP TIME: About 25 minutes 
MAKES: 4 servings 
2 yellow bell peppers (about | |b. 
total) 


1 cup chilled fat-skimmed chicken 
broth or vegetable broth 


cup chilled sour cream 
2 tablespoons lemon juice 


cup seedless green grapes, 
rinsed and cut in half 


cup cherry tomatoes (*/4 to 1 in. 


UNSET 


wide), stemmed, rinsed, and cut 
into halves or quarters 


“s cup diced English cucumber 


i cup coarsely chopped salted 
roasted almonds 


nN 


tablespoons minced fresh 
cilantro 


2 tablespoons minced fresh mint 
leaves 


Salt and fresh-ground pepper 


1. Rinse, stem, seed, and coarsely chop 
bell peppers. 
2. In a blender, combine peppers, 


































broth, sour cream, and lemon ju 
Whirl until smooth. If making up 
day ahead, cover and chill. 
3. Ladle soup into wide bowls. C 


the centers, spoon equal portion® wi! 
grapes, tomatoes, cucumber, almo:™ (0! 
cilantro, and mint. Add salt and perg 
to taste. 

ult 


Per serving: 184 cal., 59% (108 cal.) from |) 
6.4 g protein, 12 g fat (4.4 g sat.); 16 g car 
(3.7 g fiber); 117 mg sodium; 13 mg chol. 


Classic Vichyssoise 


PREP AND COOK TIME: About 40 , 
utes if quick-chilled 


MAKES: 4 servings 


1 pound thin-skinned potatoes§ * 


’2 cup chopped onion 


2*4 to 3 cups fat-skimmed chicker 
broth : 


3 tablespoons dry sherry | 
1 cup half-and-half (light crea 
’4 pound sliced bacon, chopped; 


3 tablespoons minced fresh c 
Salt and fresh-ground pepper § 


1. Rinse and peel potatoes; cut into 
inch chunks. 

2. Ina 2- to 3-quart pan over high h 
combine potatoes, onion, 2*%4 ci 
broth, and sherry. Bring to a by 
reduce heat, cover, and simmer u 
the potatoes mash easily, about 
minutes. 

3. In a blender or food processor, we 
potato mixture until smooth. Returt) 
pan and add half-and-half. Quick-c 
soup (see note at left), or cover 4 
refrigerate until cold, at least 1 hou) 
up to 1 day. Stir in more broth } 
thinner consistency is desired. 
4. Meanwhile, in an 8- to 10-inch fry 
pan over high heat, stir bac 
frequently until crisp, 4 to 5 minu) 
With a slotted spoon, transfer bacor 
towels to drain. Discard pan drippir 
5. Ladle soup into wide boy 
Sprinkle equally with bacon 4 
chives. Add salt and pepper to taste. 
Per serving: 253 cal., 39% (99 cal.) from fat 
12 g protein; 11 g fat (5.7 g sat.); 23 g carbill 
(2.1 g fiber); 212 mg sodium; 29 mg chol. 


Red Pepper Purée 
with Smoked Trout 
PREP AND COOK TIME: About 40 m 
utes if quick-chilled 
MAKES: 4 servings 
1 pound thin-skinned potatoes 
¥2 cup chopped onion 
3 cups fat-skimmed chicken broiy 
¥4 cup canned peeled roasted re 
peppers 


1 cup half-and-half (light cream) 
2 oranges (about '2 lb. each) 


1 hard-cooked large egg 


i pound boned, skinned smoked 
trout 
| 


3 tablespoons minced fresh chives 


| Salt and fresh-ground pepper 


Rinse and peel potatoes; cut into '/2- 
chunks. 


in a 2- to 3-quart pan over high heat, 
bine potatoes, onion, broth, and 
peppers. Bring to a boil, reduce 
t, cover, and simmer until potatoes 
sh easily, about 20 minutes. 


na blender or food processor, whirl 

ato mixture until smooth. Return to 
and add half-and-half. Quick-chill 

ip (see note on page 152), or cover 

d refrigerate until cold, at least 1 
or up to 1 day. 


eanwhile, with a sharp knife, cut 
el and white membrane from 


‘inges. Working over a bowl, cut 


"ween inner membranes and fruit to 
ease segments into bowl; discard 
21 and membrane. 

i 


hell egg and shred or finely chop. 
bak trout into flakes. 


exclusively from select, 


6. Ladle soup into wide bowls. Garnish 
equally with orange segments and 
trout; sprinkle egg and chives on top. 
Add salt and pepper to taste. 

Per serving: 317 cal., 34% (108 cal.) from fat; 
19 g protein; 12 g fat (5.4 g sat.); 35 g carbo 
(4.3 g fiber); 449 mg sodium; 83 mg chol. 


Ginger-Lemon Salad Soup 
PREP AND COOK TIME: About 40 min- 
utes if quick-chilled 
NOTES: Serve with chopsticks and a 
spoon, or a fork and spoon. 

MAKES: 4 servings 

2 stalks (each 12 to 15 in.) fresh 
lemon grass 

i cup minced fresh ginger 


1 quart fat-skimmed chicken broth 
or vegetable broth 


2 ounces Gried thin rice noodles 
(mai fun or rice sticks) 


3 cup long, thin carrot shreds 
“3, cup long, thin daikon shreds 
2 tablespoons fresh cilantro leaves 


2 tablespoons slivered fresh mint 
leaves 


Asian fish sauce (nuoc mam or 
nam pla) or salt 


1. Rinse lemon grass; trim and discard 
stem ends and leaves, and pull off and 
discard coarse outer layer. Cut stalks 
into '/2-inch pieces. 

2. In a 2- to 3-quart pan over high heat, 
combine lemon grass, ginger, and 
broth. Bring to a boil, cover, reduce 
heat, and simmer for 20 minutes. 
Quick-chill soup (see note on page 
152), or cover and refrigerate until 
cold, at least 1 hour or up to 1 day. 


3. Meanwhile, in a 1- to 1'%2-quart pan, 
bring 2 cups water to a boil. Add rice 
noodles and stir to separate. Cook 
until tender to bite, about 3 minutes. 
Pour into a fine strainer over the sink 
and rinse with cold water until cool, 
about 1 minute. With scissors, cut 
noodles in 2 or 3 places to make 
smaller pieces. 


4. In a bowl, mix noodles, carrot, and 
daikon. 


5. Pour broth mixture through a fine 
strainer into four wide bowls; discard 
residue. Mound noodle mixture 
equally in centers of bowls. Scatter 
cilantro and mint on top. Add fish 
sauce to taste. 


Per serving: 102 cal., 0.9% (0.9 cal.) from fat; 
8.5 g protein; 0.1 g fat (0 g sat.); 16 g carbo 
(0.8 g fiber); 111 mg sodium; 0 mg chol. 





premium quality grapes. Regina” Red 


Wine Vinegar is certified by the American Culinary Federation. 
When Regina reigns the taste is supreme. 


Look for the signature flavor of America's favorite wine vinegars in 
- the classic chianti-shaped bottle. For more recipe ideas, visit us at 
www.reginavinegar.com. 


Grilled Cheddar Cheese Chicken Salad 


1 Ib. ground chicken or turkey 


2 Tosp. cor oil 


2 cloves garlic, minced 
1/2 cup red onions, diced fine 


1 tsp. paprika 
1/2 tsp. black pepper 
1 Tosp. Worcestershi 


6 cups torn green and red leaf lettuce 
1 avocado, sliced 

12 cherry tomatoes 

1/2 cup black olives, cut in half 

402. cheddar cheese, grated 

1/4 cup Regina?’ Red Wine Vinegar 
1/2 cup extra virgin olive oil 


1 tsp.sugar 
1/2 tsp. salt 


fe SAUCE 


1 Tbsp. lime juice 
1/4 cup tomato juice or puree 


1/4 tsp. pepper 
Green onion for garnish 


Combine meat with corn oil, garlic, onion, paprika, salt, pepper, Worcestershire sauce and grated 
cheese, and shape into 8 balls or 6 large patties. Place on broiler or grill and cook until internal 
temperature reaches 160°, set aside. Combine lettuce, avocado, tomatoes and olives. 


Dressing: Place remaining ingredients excluding green onion in blender and mix on high speed. Toss 
dressing with greens and top with chicken. Garnish with chopped green onions. 


The royal family of vinegar. | 
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mericans 


from all 

walks of life 
love using our 
free Consumer 
Information Catalog. 

That's because the 
Catalog from Pueblo, 
Colorado lists more than 
200 free and low-cost, 
federal publications. So 
it's a shoe-in that you'll 
get the latest info on top- 


ics like investing your money, 
getting fit, parenting, starting a 


business, buying a car, even 
getting federal benefits. 
But don't drag your feet, 


because even if you're on a shoe- 
tring budget, you'll get a kick out 


“a 


S 


of our ¢ atalog. 


—DW- $° [A An +! 


Li" *\ OF 
ZA \ 


Our free 
Catalog 


helps 
you 


ever 
step of 


the 
way. 








2 latest free Catalog, 


cons¥™ on \ Call toll-free 1 (888) 8-PUEBLO. 


rv} 
wnt tat09 


A public service of this publication and the 
Consumer Information Center of the U.S. General Services Administration. 


SUNSET 


That's 1 (888) 878-3256. 


www.pueblo.gsa.gov. 
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American Camping Associa 





www.camplajolla.com 


ore 
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Specialty Camps 





Lake Tahoe, California 









Traditional Schools 


Oak Creek Ranch 


Summer School  } 
4 WEEK SUMMER SCHOOL SESSIONS || 
BEGIN JUNE 10TH JUNE 24TH AND JULY 8 

‘ Boarding, Co-Ed Ages 11-19, College pre 
- Programs for under-achievers and 
ADHD. Individual attention/small class 











Squaw Valley Acadeé 


at Lake Tahoe since 19 
SADE Y WASC Fully Accredited ~ 
Open Enrollment * Coed grades 6-12 * 100% College 
ESL * 1-20 * SAT Prep * 1 to 9 Teacher Ratio * Summer 
Structured * Clean Air * Safe * High Sierra Adventu) 
Daily Ski/Snowboard * Fall/Spring Trips f 
235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 9} 
www.sva.org * info@sva.org * 530-583-155i 

























THE DELPHIAN SCHOO 


Education that makes a difference 






* Individualized Program * Ages 8-17 
* Residential Coed + Coastal Oregon 






*visit us at www.theschool.com 
-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 
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Traditional Schools 


MY AND NAVY 
ACADEMY 


CALIFORNIA 


— Oceanfront campus 

— College prep 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www.armyandnavyacademy.org 


888-76-CADET 


NAWA Academy 


3 Academic Programs: 
ing Schoo! e On-Site Schoo! e Snowboarding School 
all Classes e 7-12 Grades, Coed e College Prep. 
@ Outdoor, Rescue, and Fire Training Offered 


er Camp and Summer School Also Avail. 
1-800-358-NAWA (6292) 
Bere): www.nawa-academy.com 


Culinary Schools 


IFORNIA SCHOOL OF 


julinery Arts 


IN THE HEART OF 


ADENA’S THEATRE DISTRICT 





The §$UNSeL School & Camp Directory 


Specialty Schools 


Cc 


Specialty Schools 


ic Progra 





“Not Just Programs, But A Solution” 


+ Residential 

* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

« Youth and Parent Seminars 

+ Full Psychological Testing Available 4% 

« Academic Loans Available. Based ~ 
Upon Credit Criteria 





* Fully Accredited 

* Junior High and High School 

* Highly Structured 

* Year-Around 

* Safe Environment 

* Non-Denominational 

* High Values 

* Community Service & Activities 
¢ Warranty Program 


To Speak To A Representative, Call 1-800-818-6228 
www.crosscreekprograms.com 
www. crosscreekprogram.com 


Creating a healthy 
new balance. 


Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 
and success. 


ASCENT 


Self discovery in nature 


cedu-ascent.com 


. Sinai Proghaies 
starting in June, July 
and August 

* Co-ed - ages 13 to 17 

* Accredited 
Academics 

* Individual, Group 
and Family Therapy 

* Emotional Growth 
Seminars 

* Drug and Alcohol 
Abuse 

* Insurance and Loan 
Programs 


TPE, WY FIT) 7 


To advertise call 1-800-222-9404 


Therapeutic Boarding School 


* Family Workshops 
* Wilderness Adventure 
* Emotional Growth Curriculum 
* Accredited College Prep Academics 
* Academic & Achievement Seminars 


Check us out on the web: www.mtba.com 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville, OR 97754 
800-462-3404 


n Troubled Teen? 


' Therapeutic Wilderness Program a 


Sojourn is a POWERFUL “WAKE UP CALL’ for boys and 
girls, ages 13-17. Our short-term program treats teens 
with a variety of issues, including: social and learning 
problems, drug and alcohol abuse, and other destructive 
behaviors. Sojourn’s UNIQUE approach promotes 
positive attitudes and strong moral values. 
SUMMER PROGRAM AVAILABLE 
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Specialty Schools 


Free Booklets for Parents 


Specialty Schools 


Resource 


Difficult Teens 


Suggestions 
for Parents 


Receive Booklets online at 
http://www.difficultteens.com 


Catalog 


Recommended 
Schools & Programs 












a aT ae 


Ticocae EVOL Child has if. 


e Ruy DINO 
concerned about Rural Living 
your child reaching 





* Western values 


their full potential, © Safe environment 
we can help. ¢ Low student/ 

. teacher ratio 
Located in Greybull heros h Rie taty 


River Valley near 
Yellowstone park 
we focus on 
responsibility and 
accountability 


and high school 


We offer a 


home setting stressing 


Bia Horn BAsin 
OLE ENT PROGRAMS 


ATA A ATAU AT AT AT AT ATA 


structured 







| academic achievement, 


* | te , , 
| work and wecrestion Limited Capacity 


| 

| a 
1-800-575-7620 
A AVAVAVTAVAVAVATATA 
Box 858 * Basin, WY 82410 


meno 














Teen Drug Use 


34 warning signs 


Or Call 
1-800-981-2876 





School Where Students Discover 
Who They Are and Learn What 
SUT Q Berne sleaente 





* Immediate enrollment, year-round 

* Co-educational (ages 12-18) 

* Customized academic program (fully accredited) 
* Personal, group, and ati 


. Substance iret 


* Stop the downygrdSp ial it 






(801) 374-2121 PIE Ty aI 
105 North 500 West ¢ Provo, Utah ¢ 84601 





ecialty Schools 
!-Halp Programs 
bled Teens 
>t arts 


Programs 
Referrals 
nation 





OUT OF CONTROL, 
SELF-DESTRUCTIVE, 

WV.V LOW SELF-ESTEEM, 
WV = UNDERACHIEVER? 


Time tested principles become cutting edge therapy 


- Real Working Ranch - Beautiful Remote Location 
- Small Animal Care 
- Emotional Growth 


- Academic Program 
- Intensive Life Skills 


ACADEMY, Inc. 
TOLL FREE 1-877-372-3200 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 


Specialty Schools 


Sea rt it 
Cae 


Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 
of Adolescence 


NOT EVERY PROGRAM | 
___ WILL HELP YOUR TEEN! | 


Your ch choice can make the difference 
between his/her future success or failw | 


q 


* Mistakes are costly in dollars and tn | 
* Mistakes deepen suffering, § 
Before making this important dente 
consider all the options. 

The right choice for your child dep 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisior 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #1 





Special Rate for 28-day! 
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Wilderness Ex periend| a i 









Specialty Schools 
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ed Roc 
ae Ganyon School 


for the future... 


j 
i 
i 
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i 
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Healing wounds from the past 
and Girls 12-17 + Accredited Academics 1 
i 
] 
j 
fh 
q 
i 
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p Therapeutic ¢ Substance Abuse 
onment Treatment 

kills ¢ Family Involvement 
opment * Maternity 


sk about our parent chatroom” 


1-800-635-4441 


www.rrrtc.com 


Cliff Ascent () 


or Therapy Program , 













Behavior Disorders 
Licensed Psychologists 
30 to 60+ days curriculum 


fure heals, © 
soar... and Parent Seminar ¥ 
ind new direction.” _ Gitls and Boys 
Depression 
Substance Abuse 

| 






SN Cotw iene mei 
: yPhone (800) 898-1244 


blescent Services International 
Transport 






provides Safe and Secure Transportation 
Referral Services for Adolescents. Staff 
ained in M.A.T. and T.C.1. with years of 
ence in dealing with the special needs of 
Call toll-free for a bid at: 


all Toll-Free 888-635 -4987 


24 hour cell/pager # 435-230-0434 





















SOE CMH ae tt) By 


A athletic program 
A year-arou 

A small classes 
A farm omy 

A vocational training 
A individual attention 
A non-denominational 







ox 1101 
k, CA 95381 
97-5471 


fw.cwebpages.com/faithhome 






ADVERTISERS IN THIS 
(CHOOL & CAMP DIRECTORY 

#ertully will send complete informa- 
including rates, reservations and 
™ccommodations, upon request 















The §UNSeE School & Camp Directory 


Specialty Schools Specialty Schools 


Parent Resources Hotline 


Options For Struggling Teens: 







*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 
| *Renowned Specialty Boarding Schools 
| *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 








Se (ele assy 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


TURN-ABOUT RANCH 


A proven, Sie program for 
troubled, defiant teenagers on 
a self-destructive path. 
http://www.turnaboutranch.com 
¢ Family environment ¢ Parent references nationwide 


¢ Located on a working ¢ Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


TOLL FREE 
= £1-888-633-2697 
| SPRING CREEK LODGE 


Where Dreams Become Reality 


CEDU Family of Services has been the leader in emotional growth education 
for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 
and rebuild the dreams of your family. 


Call today: 800-858-1933 www.cedu.com 





To advertise call 1-800-222-9404 
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aa 


Swim at Home 


¢ — 


Swim or exercise 
against a smooth current 


adjustable to any speed or aot Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8’x 15’ Endless Pool™ is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1527 





or visit www. ee ene com 
PR 
Aston, PA 19014 





ENDLESS POOLS 





©0000000000008CCCe 
REDWOOD ; 


GREENHOUSES : 


America’s BEST Values! 
GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS 









FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
@2000006000800008000080 


= — pa: s 


‘Teak Adirondack Chair 
$7 SO crouse 
se th 
WoOoVEN 
DUCK 


2919 Seventh St 


Berkeley, CA 94710 j < 


Call us toll free: 
366. 848.3575 " 
= www.teakadirondack.com 


at 


UNSET 








Automatic Gates 


Complete Kits for Automated Wrought 
[ron gates..: Install 4 in 4 or 5 hours! 





No one offers the quality and ease of 

_ installation of our SystemKrr™ 
ee 

The Patriots 


“5 , posts, operator everything 
* are,here!,. 


you need...low as °1,275 


800-234-3952 


www.amazinggates.com 
Ask for our new catalog-it’s free! 













r| | 
U a | 


(7 to 24’) 


xX 3 Installation} 


Available 





Jesse Salcedo 
PO. Box 620834 
Woodside, CA 94062 
(650) 369-0383 


email: jdsalcedo@earthlink.net 


Greenhouses 












+ Sizes: 6'x8' to 16'x30' 
» Prices as low as $869 
+ Do-it-yourself assembly | 


02 


pele ny 


Call NOW for 
FREE 88-pg catalog! 


ra ie =e 2 536, Mount pag WA YEE 


SYSTEMKIT™ includes gate, 











eRedwood Frame 
Pre-made Panels 

*Free Assembly Video 
Dutch Door 

Automatic Vent 
*No Foundation Needed | 
*Call for FREE Brochure 


1-888-272-9333 | 
www.gardenhouse. 4 K 


a 
WOOD, WATER & FIRE 


A aie BLEND mf 

Beautiful, hand selected cedar, 

still water and a gentle warming fire 

in your Snorkel stove are all you'll 

need to enjoy a relaxing soak, gazing 

at the evening stars in your Snorkel 

Hot Tub. 
Affordable hot tubbing can become 

an every night pleasure.. Once you 

have your tub... the evening stars are free! ; 
Call for FREE information Pl 


snorkel hot tubs 


Snorkel Stove Company * Wood Fired Hot Tubs * Dept. $ 
4216 6th Avenue S. « Seattle, WA 98108 * www.snorkel; 


800-962-6208 ff! 
| q 
itr 


i 
HYDRANGEAS PII: 


pt rary, RARE AND UNUSUs R 


Color Catalogue/Reference M 
$4.75 - Refundable With Purchi| i 
503-651-2887 9 

P. O. Box 389, Dept 

Aurora, OR 970 


NURSERY 


www.hydrangeasplus.com 


Street addresses appeé 
in many mail order 
advertisements for th} 
customers’s protectio.} | 


However, when a P. © 
Box number is given, c 
advertisers request thi 


1 
you use it when orderir}) 





Move Up with 
the World’s Most 
Chosen Stairlift 


“Lis new Stannah 250 is the 


most versatile stairlift in the 














| e 5-7 DAY DIRECT 
SHIPPING 





| © 100% PRODUCT 
| SATISFACTION 
= GUARANTEED 





world today. Featuring advanced 





{| ¢ THE LEADING 
NAME IN WIDE 
PLANK FLOORING 
FOR OVER 35 
YEARS 


technology, european design, 
unique slim rail, and battery 
powered. 


For a free brochure, call Acme 
Home Elevator — your exclusive 


dealer for Stannah lifts — today. 
RESTORATION LUMBER 


for free brochur 


800- 595- 9663 


Visit us at: www.wideplankfiooring.com 






ACME 


HOME ELEVATOR, INC. 


| 1 800-888-5267 
} ® Retractable a www.acmehomeelevator.com 
MATIO COVERS & AWNINGS Sm ic aes 


made SUN PROTECTION without any posts. 


UALOTIAA EG we ae B) 


SPECIALIZING IN POST & BEAM CONSTRUCTION 
FREE QUOTE ON CUSTOM PLANS 
CUSTOM DESIGN * CONSTRUCTION SUPPORT ¢ HIGH QUALITY 
CONSTRUCTION MATERIALS e¢ FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISE 

















~ 
— 













eds of satisfied amas over 24 years. 
NSS ss Rot & Fade Resistant German Acrylic Fabrics 1.888.546.9663 
'P worldwide * We install anywhere in California www.linwoodhomes.com 





14 (800) 452-0452 NEW PLAN BOOK & PRICE LIST NOW AVAILABLE 
CALL is — ove! ull cole ee gns — 
www. 1 (800) 452. com cee . fe 





ER TRADE EK ING. 





adquarters Contr. Lic. 
75 Fujita Street, Torrance, CA 90505 #484895 


xen H 


Gazebos 
Live yout Dream 


World’s Largest 


Inventory! 
China, Crystal, Silver / € A 





SWANSTONE 
A Solid Touch of Elegance 


Swanstone is a patented material 
made from a revolutionary formula 
that won’t crack, stain or mildew. 
Available in 24 colors at a fraction of 
the price of other solid surface 
products, Swanstone is also available 
in bath vanities, bath surrounds, 
kitchen sinks and countertops. 


For the Swanstone Dealer 
Nearest You Call 
1-800-659-6556 


www.swanstone.com 


& Collectibles 
¢ Old & New 
*¢ 125,000 Patterns 


* 6 Million Pieces os i 
* Buy & Sell ae af 
Call for FREE lists. ik 


* . PO Box 26029, Greensboro, NC 27420 Dey “TU 
-VixenHill.com 1-800-REPLACE (1-800-737-5223) 
xen Hill Dept. GD « Elverson, Pa. (19520) 





| ver our wide selection of modular, cedar Gazebos and 
ed GardenHouses pre-engineered for easy assembly 
= non-carpenter. Cataog $5 (Free from our web site.) 
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The secret to fast, affordable 
redecorating. Machine 
washable upholstery-weight 
covers in chair, loveseat 


SURE FIT 


& sofa sizes with matching S L | e ( eo \ ] ER a 
nS Also available: 


ic Tite rita acorn Meccetiitag 
and dining room chair Rs 





ole FOR A — CATALOG 1- 888- Su RE FIT www.surefit.com 





MULTI-PURPOSE 


= ROLL SHUTTERS 


Thousands installed since 1977 





and PROTECTION from Burglan 
col No 
NSTALLED OUTSIDE - OPERATED from INSIDE 





ion, Heat, Cold, Rain & 


For FREE COLOR CATALOG 
FREE IN-HOME ESTIMATES with ideas beyond your imagination 


Call 1-800-452-0452 
www.intertradeincorporated.com 


INTER TRADE Xin INC. 


Headquarters Contr. Lic 
3175 Fujita Street, Torranc 4 90505 #484895 








* SAN FRANCISCO «4..000062. 415-864-7813 
WALNUT CREEK eeseneocce 925-210-1042 
Los ALTos eeceeserevesenaces 650-559-8900 


Los ANGELES Peecsesveeoocs 3S 10-855-0594 
Newport BEACH ........... 949-650-2200 
| San DiEGo eeerescesseseeese 858-55 1-9951 


\ 


: 


www,americansiate.com 











Custom Home Packages 


Your Plans or Ours 
Call for Information 
1-800-4-U-Build 
www.endeavorhomes.c6) 
Dealer Inquiries Invited p 
P.0.B0x1947 Oroville CA 95968 . 





Memory Markers 


Custom Bronze Plaques 
312 So. A St., Santa Rosa, CA 95401 
(707) 579-1706 www.memorymarker-plaques.com 
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Wallpaper, Blinds & Area 
oa on You Trus 


take nl Tl 
: if plus | 


Price 
Mention coc 


Guaranteed Low Price + Free Shi 
Free Catalogs and Samples 


NATIONAL 


BLINDS & WALLPAPER 


1-800-477-8000 


NationalDecorating.com 
HunterDouglas MOHAWK | MiES anc| 


WINDOW FASHIONS 





*List price may not necessarily be the price at which the product is sold iny 
ue ES EE eee 


ENJOY LIVING AT THE Ti 
with your Hill Hiker Hillside Eleve it 


If you love the setting but 
dread the hill, then relax 

and let the HILL HIKER do 
the climbing for you. Safety, 
superior design and reliability 
makes the HILL HIKER the 
perfect solution for those 
properties with difficult 
accessibility requirements. 
We are anxious to work with 
you on your tough hillside 
transportation needs! 





CONTACT: 

Hill Hiker, Inc. 

832 East Park St. 
Wayzata, MN 55391 
952.476.2422 


www-.hillhiker.com HILL HIKER INCORPO! 
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MISSING A PIECE| 
OF YOUR PATTERN 


Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize 
in new and used flatware and 
hollowware. Over 1,200 patterns 

in stock. Call or write for a free 
inventory of your sterling pattern. 
(We buy sterling silver, with a careful 
appraisal for maximum value.) 


Beverly Bremer 


SILVER SHOP. Sal 
404-261-4009 www. beverlybre! 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/ Mon. 


Custom Table Pac 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. | 


1-800/328-7237 TABLE ra 
Ext. 281 Surly’ SENTRY, 2000 "Hi | 


www.sentrytablepad.com 


9-Day Delivery 
Available 
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liv KIDDIE WORLD GYM SETS 
(nor 150 N. San Thomas Aquino Rd. 


m@ay Campbell, CA 





te TIRED 
PF EATHER-BEATEN WOOD that looks 
id animals have trampled over it? Sick of 
} job of recoating year after year? 
pipe to the New Age of RHINOGUARD® 
DEFENSE- A revolutionary new 
ent finish, in colors, for decks and other 
wood surfaces that combines 
ssed longevity with an environmentally- 
patented formula. RHINOGUARD, 
you need a coat that lasts. 


mA AR 


we 


omplete details visit us on the web 
at: www.rhinoguard.com 
: Or Phone: 800-574-4662 


4 





(‘all now or write 
for free brochure 


(0)(-538-2289 






Stocklin Iron 
200 Oceanic Way 
Santa Rosa, CA 95407 


KITS NOW AVAILABLE 





Try ea 
TTR Cry 
3 meat cic ene 


Macau 
Metal & Oak Spiral 
NTS 

LS -. | en aa 
eRe) EVENS TA 


cd ; en 


eras *1575 


eDiameters ¢Diameters 
a | : ) 4'0" to 6'0" 

eKits or Welded ¢ Oy merle 
TS ig a IN Cee ete 





Amel 


For Sliding Glass Doors 
|¢ Pet Panels for Sliding Glass Doors 
| - - Secure, Easy Installation - No Hole to Cut 
|¢ Traditional Models 

- For Doors, Walls, Windows & Screens 

| Money-Back Guarantee 

|CALL FOR YOUR FREE CATALOG § 
| We Shep : \ationwide 
America’s Finest Pet Doors Since 1973 
om 
PATIO Yah Dept. 21 
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874 Via Esteban #D, San Luis Obispo, CA 93402 





The best election, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with old-world quality, Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
_ Call for the BREE a parE & Price List: 


or visit our Web Site at www.ThelronShop. com 


Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA « Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP* 


The Leading Manufacturer of Spiral Stair Kits® 


Te CE ie 
from 


*3300 


SET les 
a (1) 6'0" 
eCast Aluminum 
LR CGTH CCE 












Ask for Ext. S01 







©2000 The Iron Shop 







€ 
3rd seats for eq eleaees Tahoe/Yukons, 


Cakes 4Runners, cha oni iE yAd cam 





CHINA, CRYSTAL & SILVERWARE 


SAVE UP TO 60% ON 
LENOX, ROYAL DOULTON, 
NORITAKE, GORHAM, ONEIDA, 


REED & BARTON, YAMAZAKE 


Aynsley # Bernardaud ¢ Block ¢ Villeroy & Boch 
Hutschenreuther @ Pickard @ Portmerion # Towle 
Wallace # Wedgwood @ and much more.. 


PE: P Yrs 

ce ad = re | 

Store Hrs: Sun. 11-5, Mon-.Thurs. 9:30-7, Fri. 9:30-4 — 
ESE ae hte MP tod lian 


Prices subject to change without notice. Satisfaction e must. Shipping char 
ire MOP On een gen mel oe Cee melee ran 





INVISIBLE MAGNETIC = 
LOCKING SYSTEM A285 


"INSTANT PHONE Quo TES" . 
ooo ee 1 ™ 8 00 a 7 3 7 : 7 2 2 7 
FREE MEASURING SERVICE 
Factory Direct Table Pad Co. www.tablepads.com 
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The §unsel Classifieds 


2001 Sunset Classifieds rate is $21.15 
per word, 10 word minimum. $19.15 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month prior 
to issue date, ie. Dec. issue closes Sept. 25. For 
rates and order form, call HEATHER ROTH 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 215, Fax: 860-626-8625, 


email:hroth @ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 
for typographical errors or response. 


ADVENTURE TRAVEL 


ADVENTURE BOUND RIVER 
EXPEDITIONS Colorado/Utah, 2-7 day 
raft trips, May through September. Quality 
crew, cuisine and craft! Since 1963. 


800-423-4668 www.raft-colorado.com 


BOATING VACATIONS Baja California. 
Uninhabited Islands. Sailing, Diving, 


Kayaking. www.bajaseafaris.com 


CHANNEL ISLANDS NATIONAL 
PARK Santa Rosa Island Fly-In Guided 
Camping Adventures. 562-799-3880. 


APPAREL 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaouttfitters.com 











BOOKS/PUBLICATIONS 





BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts 
1-800-695-9599. 


CARPETS/RUGS 


1-800-247-7905 DEEPEST DISCOUNTS 
on Carpet, Wood, Laminates & Area 
Rugs. Warranted. Free Samples. Reasonable 
Shipping Nation Wide. Dalton-Direct 
Flooring www.dalton-direct.com 
1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 
Carpet Brokers. 


162 SUNSET 


BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 30 
years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 


www.carpetsofdalton.com 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 


in Stock. 1-800-345-0478. 


MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 


Affordable. usarearugs.com 





CHINA/CRYSTAL/SILVER 





#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 


Lesley’s Lenox. www.lesleyslenox.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


SILVER DEPOT. Discounted sterling 
flatware and tabletop. We also buy! 


1-888-567-8185. 


SILVERPLATE/STERLING 
FLATWARE. Kinzie’s. Box 522, Turlock, CA 
95381, 1-209-634-4880, Fax 1-209-634-1134. 
kinzies@mymailstation.com 


COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
sandstone. 


absorbent western 


www.CreationsU.com 1-800-543-2610. 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
1-800-724-2548. 


Free Catalogue 


www.weathervaneandcupola.com 





DOWN PRODUCTS 





ALY. ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





EMPLOYMENT 





JOBS FOR OLDER & BOLDER KIDS, 
TOO. Employment opportunities in Great 
Places - national parks, Alaska, guest 
ranches; more than just summer jobs! 


www.coolworks.com 


FINANCIAL 





DEBT RELIEF! Not a loan. Not 
bankruptcy. Lower payments and interest 
instantly. Private. Call AMERIX now! 


1-800-847-6184 (ext. 4972) www.amerix.com 


FLOORING 





Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends 
the 4"-12" 
800-283-6038 


test of time. widths. 


Free brochure. 


www.authenticpinefloors.com 


FURNITURE 





1-800-714-4448, FURNITURE DIRECT 
#8 Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www. furnitureorders.com 


CLASSIC TEAK GARDEN FURNITURE. 
Incredible Prices-Excellent Customer Ratings. 


Free Shipping, www.classicteak.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 


brochure. Thomasville, NC 336-472-0400. 


SAVE $$$$ ON MAJOR BRANDS. 
Experienced sales representatives, best 
delivery service, more repeat customers. 
Order with credit card. Since 1981. 
Carolina Furniture Direct 800-838-7647. 


GARDENING 





DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 
PREHISTORIC COMPOST. Marilyn’s 


Own Certified Organic Healthy Soil/Plants 
$9.95 1-800-927-3311. 


HELP WANTED 





EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 Ext. 11797. 
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REAL ESTATE van 
c gkitio 
IDAHO, WASHINGTON, MON «s!) 


small to large acreages. Owner closeop*’ i 


terms. (800) 942-5363. Rocky @q” 


www.rockymountainranches.com _ re 
aie 
JUST MILES FROM MT. SHA, ij 
Eight Charming Tourist Cabi 
Manager’s Home. Possible E 
530-235, in 


Breakfast. Contact: 


bavarialodge @snowcrest.net 
NINE MILES FROM LAKE T 
inside the Nevada border lies 
Ranch, a gated mountainside. 
of 122 wooded homesites, develope 
nature, not upon it. Priced from Be 
www.jpranch.com or 888-577-26, 


RENOWN ROMANTIC GARI 
Vintage Farmhouse, Ponds, Llamali 
Farm on 6-Acres. Poulsbo, WA. 360-77 


i) 


KING 
Wi, 


hon 


www.llamarose.com 


RETREAT NOW, RETIRE LAT ' 
a 
homes & lots. 1-800-399-\H\,, 


Neskowin, Oregon. New oceat 


www.oceanviewestates.com a 





SCOTTSDALE ARIZONA Up 


2BD/2BA Townhome. 2 Car Gale 


i 
Walking Distance to Shopping / | 4 


iy 
Entertainment. $285,000, Call 602-230, 
| a 


bro 


n 





TIMESHARE FOR Sale. Two 
Weeks. R.C.I. Resort. Asking $3,9(g™ 


Both. 602-417-0175. Amik: 
a | 


ee 
RETIREMENT LIVING iu 


j 


FIELDSTONE PLACE an Active j 





a 


Community in Lynden Washington. — 


Star Golf Course, Free Golf Membe 


al 


Included. Call 1-800-354-1196 Ext. 3(§.. 





Mature Living Choices - Senior Seled if 
A FREE color magazine featuring ho a 
choices specifically for people 55+. Al : 
able coast to coast. Call |-800-222-57 

VACATION RENTALS 
5250+ VACATION RENTALS 01 ; 
WWW. http://cyberrentals.com Ho §- 
villas, condos direct from owr | 
color photos & lowest rates. Or 
1-800-628-0558 for FREE color samp 
} 


alk 








IE Bymodation Whistler by Owners! 





ble selection, hospitality, locations, 





Wad owners. Discount lifts, ski school, 






fehensive discount guest services. 


| payments, resort info, maps, search- 







ailability, property profiles, photos. 
alluradirect.com, 604-873-1419, 


aDirect.com 



























RONT SAN DIEGO, miles 
. fully equipped condominiums, 
800-248-5262. 
achfrontsandiego.com 








brochure, 


















[EL Monthly vacation homes close 






ps/beach. Fouratt-Simmons R.E. 





2: 3829, www.fouratt-simmons.com 






STERRA-Arnold, CA, Highway4, 
3BA Chalet Hottub, 
582-9262. 






Owner 








DOCINO Coast Beachfront Vacation 
spas, fireplaces. 1-800-359-4649. 


obisonproperties.com 





ON BEACH SAN DIEGO Ocean 

Pyfront furnished vacation condos. 

s, barbecues, beaches & views" 

prate welcome. Day/Week/Month 
icalbeaches.com (800) 779-7263. 

SPRINGS Private Pool & Spa 

. Exquisite 2-3 bedroom; kitchens, 

s, fireplaces, VCR’s, CD-players, 

s; Daily maid. 800/455-3888 

jm brochure & reservations 


palmsprings.con/hotels/sundance/ 
FRANCISCO. B&B 
isco. Economy to Luxury apartment 


i w/spas. Edward II Inn 800-473-2846. 


edwardiiinn.com 


in San 


A CRUZ County affordable 
homes and condos. Available by 
“@cend and weeks. 800-260-2041. 


um® .cheshire-rio.com 


@MAKE TAHOE Sleeps to 90. 1 Acre 
eat, Hottubs, 12' Home Theatre, 
I nions, Weddings, Ski Groups. 
700-2022. www.tahoegroups.com 
THERN CALIFORNIA Beaches, 
¢ @hattan/Hermosa/Redondo. Weekly/ 
hly furnished rentals. 310-373-3599 


ww .marineviewmanagement.com 


EYARD COTTAGE 3BR/I1BA, 

Acres & See @ 
-winecountrycottagerentals.com or 
664-2424. 


Barn. 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 


weekdays 9-5. 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195-$295, 1BR $125-$150. Owner 
800-959-1911 www.chuckballard.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 


www.vi-great-vacations.com/rentals/ 


HAWAII’S BEST VACATION HOMES 
Hundreds of properties on all islands 
online availability/reservations 


800-754-0905, www.vacationhosts.com 


HAWAILS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 


1-800-928-2750. 


KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www.prosser-realty.com 


KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539 http://vacationspot.com/ 
showproperty.htm?key=22947 


KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! 


Owner (800) 757-9969. 


KAUAI POIPU Lovely 2BR/BA condo. 
1 block beach. Golf 
$160/night 650-949-3353, 


from 
nearby. 


www.geocities.com/nihikai802 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New Oceanfront Coastline 
Cottages Toll-Free 866-641-6900 


www.coastlinecottages.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 


Www.poipuconnection.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 


Views! Elegant 2BR. 401-245-6956. 


To advertise call 1-800-542-5585 


KAUAI’S POIPU KAPILI, Spacious 
elegantly appointed oceanfront con- 
dominiums with incredible sunsets. 


www.poipukapili.com 1-800-443-7714. 


MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $700/$1295 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 


1-888-747-1002. $70-$200 Plush!!! 


MAUI BEACHFRONT HOMES. 
Great Swim Beach. Robert N. Hansen 
(RA) agent/owner 808-879-3667, 


www.MauiRealEstate.net 


MAUI, KIHEI Charming B&B, cottage 


near beaches from $50 www.mauibb.com 


(800)905-8424 x24. 


MAUI OCEANFRONT condo, lor2 
bedrooms from $110. Owner Direct 


800-733-3603, www.gilvy.com 


MAUI ROMANTIC one bedroom condo 

private beachfront. Kaanapali, Kapalua 

206-842-8409 www.mauicondovacation.com 
MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 
3BR2BA. Walk to everything! (800) 707-4599. 


Fabulous!! www.mauivacationhome.com 


MAUI WAILEA Ekahi, 1BR/2BA 
Luxury Tropical Beach Resort, Owner 


(510) 582-9262. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. 
Visit our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858) 792-9285; 


wbregman @aol.com 





OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 





OAHU KAILUA Beachfront Home 
2BR/2BA Sleeps 6-8. 206-617-2794, 


Email: laurie @timberlineproperties.com 





OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 





COUER 


d’ALENE 


LAKE Fully 
furnished lakefront cotages, dock, canoe, 


DSS, many amenities (310) 377-0442. 


MONTANA LAKEFRONT private 
cabin near Glacier Park. $1000/$3,600 
wkly/mo. 406-755-1380. 


SANTA FE HILLTOP ADOBE CASITA, 
private, spectacular views, reasonable, 
800-455-3650, www.sfcasitas.go.cc 

SANTA FE VACATION RENTALS. 


Cozy to grande homes. Southwestern 


Exclusives. 1-800-358-8133. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 


(Spa/Fireplace). (888) 227-1963. 


RIVERSONG Grants Pass, Rogue 
River Cottage. IBR, $75.00 Daily, 
541-955-0442. 


TREAT YOURSELF to a country 
getaway in Oregon. Lovely secluded 
setting by creek with area deep enough to 
swim. 35 minutes from Portland Airport. 
Fully equipped kitchen, 2bedrooms, 
& decks. 


decorative woodstove 


$89.00/night. 1-800-818-9404. 


QUINAULT RAIN FOREST resort. 
Cozy fireplace cabins on lake. 1-800-255-6936, 


www.trtry.com 


YELLOWSTONE - JACKSON HOLE 
2&3bdrm luxury cabins, private hot tubs, 
completely furnished. 307-733-9174, 
http://www.wyoming.com/~jacksonhole/ 


RA-Rentals 


CABO SAN LUCAS Luxurious duplex 
villa. Spectacular views, private beach access. 
(760) 815-5092 www.villaoceano.com 
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Window on the West 


By Daniel Gregory ¢ Photograph by Douglas Merriam 





Threads of place 


gw Ask Hopi weaver Ramona Sakiestewa—consultant to the 
Smithsonian National Museum of the American Indian and 
past chair of the New Mexico Arts Commission—what in- 
fluences her work, and she answers simply, “the vivid col- 
ors and intense bright light of the Southwest.” * Every sum- 
mer when Sakiestewa was a child, she camped with her 
family on ranches, at ruins, and on reservations, all within 
a few days of Albuquerque. Those vacations awakened 
in her a desire to translate the visual drama of the region 
into tapestry. * Sakiestewa taught herself to weave, which 
was unusual, because in Hopi culture, men weave, not 
women: “I had uncles who wove and my grandfather 
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knitted,” she says. “My work has often been described | 
very painterly, but weaving for me is more comforting thi 
painting. The work retains a remnant of function and pi 
history.” * Sakiestewa recently completed designs for ty 
limited-edition series of commercially woven blanket 
one inspired by national monuments in Arizona and Ne 
Mexico, the other by historic trails of the Southwest. 

Sakiestewa’s trail-inspired blankets are manufactur 
by Pendleton Woolen Mills and are available fro 
www.deweytrading.com. Her original work is carried t 
the LewAllen Contemporary Gallery in Santa Fe (505/98 
8997 or www.lewallenart.com). 
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Once again, wearing a bowtie is a bold statement. 
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Your new dining room, 


: 








complete with lush green carpeting 
and a high performance, 
propane-powered centerpiece. 
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Centerpieces also available in charcoal variety. Check it all out at www.weber.com 





Eat out every night. 
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Who'd have thought a double hung window the Clad Ultimate Double Hung features over Plus a host of design options that let you cre| | 
could be so versatile? But then, this is no 100 design improvements. Including an a look and style all your own. Whether you| 
ordinary double hung. From its beautiful woo exclusive sash tracking and locking system remodeling or building a new home, see| 


interior to its extruded aluminum clad exterio that makes it easier to open, close and clean. | one double hung that deserves a second |e! 


ee ) 
For a free brochure, call 1-800-817-5518 MARVIN 7, (Canada, 1-800-263-6161) www.marvin.com 


Windows and Doors 


Made for you. 










best lakes .....86 


Great placés to boat, 
bike, and vacation across 
California and beyond. 


Cover photo of Bass Lake 
by Jack Dykinga 
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= Lazing on the Russian River........... 24 


Drift or drive along this gentle Northern California 
river to wineries, redwoods, and relaxed inns. 
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You can grow plants nearly anywhere in raised beds, 
where the soil is rich, warm, and fast-draining. 


MEav one SumMNer PIES... 4%... ken. 94 
Try a legendary coconut cream and five other famous 

pies, including fresh peach from Bishop, California. 

BE Winning Western decks............... 102 
The winners of Sunset’s contest prove that the 

best decks draw inspiration from their sites. 

i hee CONVETSIONS. 0015 aasone 1h 
Innovative remodels demonstrate how to gain 

extra living space by borrowing from the garage. 
monaallroasts forthe onill.....s........, 130 


Seasoned cuts of lamb, turkey, and pork bring 
easygoing flair to a summer dinner party. 
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yotedness and responsiveness of a professional matador all the while seated in a luxurious leather-appointed™* 


with a Bose audio system. It’s just you versus the bull. Sure, it'll probably never happen. But doesn’t knowing 


athfinder could handle such challenges make all the difference? Call 800-326-9116 or go to NissanDriven.com. DRIVEN. 


arks. ©2001 Nissan North America, Inc. 




















departments 


Travel 


m@ NORTHERN CALIFORNIA TRAVEL GUIDE: 
Following in Muir’s footsteps 
outside Yosemite, jazz festival in 
San Jose, new book celebrates aloha 
shirts, chic sleeps in Half Moon 
Bay, save the: date... saamcrneee 31 


g Alameda holds onto its small-town 
charnin the East Bay.- 2.2.6: 34 


@ Surprise Valley offers solitude and 
views in northeastern California. . . 38 


m@ Nearly complete Tahoe Rim Trail 
welcomes DIKES 2. (tm en oo 42 


Garden 


m NORTHERN CALIFORNIA GARDEN GUIDE: 
Peaceful backyard garden in an 
urban setting, convenient tool 
hideaway, easy water garden in a 
kettle, events, clippings ........ W2 


m NORTHERN CALIFORNIA CHECKLIST . . 77 
= Fragrant plants for your garden. . . 80 


= Dramatic, colorful bromeliads ... 84 


Home 


@ HoME GuIDE: Ceramic post caps 
for railings, drawer in a door, 


outdgon Hegrth 54. Aas s scis ee 120 
@ Berore & AFTER: Remodeled 

backyarcre.:2... See Ow 123 
@ Design ideas for tiled 

DathnOamneta Aeon. vee. 124 
m@ Energy-wise ceiling fans ....... 128 


Food 


m@ Five ways to stack a sandwich... 134 


m= Foop Gutpe: Southwestern chopped 
salad, glazed peaches on the barbecue, 
grilled salmon, tomato-chipotle 
Mariage. sis Hea, MS. 137 


@ WINE GUIDE: Caps not corks, 
wines from Australia.......... 14 


® KITCHEN CABINET: 
Readers” récipes fic. em eee oe 142 


® Low-Fat Cook: Chicken salads ... 144 


} SUNSET 


Recipe index 
APPETIZER 


Crunchy Salt Shrimp with 
Ginger Sauce 


SALADS 


Chicken and Pear Spinach Salad ... . 
Chicken Salad in Pineapple Boats... 


New Mexico Chopped Salad 


MAIN COURSES 
Breakfast Club 


Brunch BLTs with Chilies 
and Cheese 


Chipotle- and Maple-glazed Pork 
Tenderloin 


Garden Vegetable Pizza 
Grilled Chicken Breasts 
Nicoise on a Roll 


Pork Scaloppine with 
Plum-Port Sauce 


Prosciutto Panini 


Prosciutto-wrapped Turkey Breast 
with Fontina and Sage 


Rocky Mountain Salmon 
Smoked Salmon Bagel 


Spiced Lamb with Grilled 
Ratatouille 


Thai-seasoned Turkey Thigh Roast 
with Fresh Herbs 


Turkey Chutney Sandwich 


SIDE DISH 
Grilled Ratatouille 


Monthly columns 
from the Editor ... 12. Sunset’s Open House ... 16. Best of the West ... 20. 
Western Wanderings ... 22. Sources ... 65. Window on the West ... 156. 


DESSERTS 
The Eatery Pecan Pie 
Glazed Grilled Peaches 


Longhorn Restaurant Four-Berry Pie . . .9 


Mom’s Raspberry-Rhubarb Pie 


Peachy Peach Ice Cream ......... 14 


Pie-O-Neer Coconut Cream 
Meringue Pie 


Rock Creek Lake Fresh Peach Pie ... . 


Sunglow Apple-Lemon Pie 


BEVERAGES 


Cork Trends and Australian Wines . . .14 


MISCELLANEOUS 


Cornbread Croutons ...........-. 3 


Garlic Oil 


Green Desert Dressing ........... 13 


Tomato-Chipotle Chili 
Marmalade 








Of course it’s a downdraft. Why do you ask? 


Eyperience the remarkable attraction of Jenn-Air. For decades, we've been perfecting 
downdraft ventilation to beautifully clear the air without an OMe elem seloen 
Our exclusive new range also features a high-performance, dual-speed convection 
J g Ui 


oven and a stunning, frameless glass cooktop. For information, visit jennair.com 


or call 1-800-Jenn-Air. And feel the attraction of downdraft for yourself. 
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From the Editor 


By Katie Tamony 





CHRISTINA SCHMIDHOFER 


Jumping in 


= August is the month my family makes its annual escape to 
Pinecrest Lake, a pretty little jewel north of Yosemite. We’ve been 
carrying on this tradition for decades, and now my own children 
jump into the cold water just as I used to, heart willing and teeth 
chattering. 

As lakes go, Pinecrest isn’t particularly spectacular, and it isn’t 
even large enough to allow waterskiing. Nevertheless, when I read 
our cover story on best lakes (page 86), I thought of Pinecrest be- 
cause it’s the setting for so many of my best summer memories. I 
caught my first fish there (a brown trout I carried back to camp 
clutched in my hand after my brother took off with the creel). 
Made old-fashioned peach ice cream and roasted marshmallows. 
Learned to drive my uncle’s outboard, and did more bailing than 
sailing aboard the Suzy Q, his ancient wood sailboat. When I think 
of summer, I think of these pleasures at the lake. 

If you're looking to create special summer memories of your 
own this August, the lakes our travel editors have chosen will 
give you a great head start. And if we didn’t have room to include 
a favorite of yours (as we didn’t mine), please share it with us, 
along with some of your best summer memories. 

Since this is my first issue as editor, it also seems a fitting time 
to ask you to share your ideas, reviews, and suggestions—and 
whatever else you would like me to know about your Sunset. I 


look forward to hearing from you often. 


Katte among 


We're bowled over by the mail we've received from readers 
t our June story “Energy-Wise.” Che« out several suggestions 
ergy conservation in Open House age 16), and look for 


1. our website at www.sunset.com/homc/energywise.html. 
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Can banking really be this personal? SSS 


At Bank of America, banking can be as personal as you want. Because we believe that only you are able to decide 
how to make the most of your time and money. Which is exactly why we offer banking solutions that fit your tife. Like 
Prima checking, our checking account that rewards you with no fees on the banking services you need most, as 
well as preferred rates on Interest Maximizer® accounts* And it automatically comes with your own Photo Security 
Check Card, which gives you ail the convenience of cash plus the added security of your photo and signature right 
on the card. To find out just how personal banking can be, stop by a banking center, call 1.800.900.9000 or visit 
www.bankofamerica.com/myway. Can you really bank your own way? Why not? pa 


























—— 


EF 








*For details about balance requirements, transaction limitations and other information, please see the deposit agreement or speak with a Bank of America associate. 
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Saving energy—and money 
Re: “Energy-Wise” (June, page 108). 
There are lots of ways to save elec- 
tricity in an old or new house. When 
I had my new home built, I did not 
install a dryer; I hung a clothesline 
in the garage. In the bathrooms, I re- 
placed 60-watt bulbs over the sinks 
with 25-watt bulbs. I installed dim- 
mer switches in the dining room 
and kitchen nook and plugged in 
under the 


fluorescent fixtures 


kitchen cabinets. 


Carol Nordengren 
ALBUQUERQUE 


We operate La Belle Epoque Bed & 
Breakfast Inn, with seven guest 
rooms. With the energy crisis here in 
California, we have made a con- 
certed effort to reduce our power us- 
age. We installed 13 timers to control 
indoor and outdoor lighting and re- 
placed 80 incandescent bulbs with 
the new-style fluorescent bulbs 
shown in your article. Recently we 
replaced two old thermostats 
with “smart” ones and put in 
thicker insulation in the attic. 

To date, we have spent a little 
over $2,500, but have realized a 
43 percent reduction in our 
power consumption (6,148 kW 
in April 2000 vs. 3,505 kW in 
April 2001) and have seen a 
corresponding reduction in our 
utility bills. We expect to fully 
recover Our investment within 
two years. 


¢ 


rcorgia Jump and Robert Marquard 
P \ 


recently moved to the Pacific 
west and were surprised 

| many homes, like ours, 

ill electric.” To save en- 
¢ installed a water-heater 


Letters from our readers 


timer. At first we set the timer to turn 
the heater off from 10 PM. to 5 A.M. 
We didn’t even notice, so we added a 
second off-time at midday when 
we're usually out (there’s still 
enough hot water left for a shower). 
For our 2,000-square-foot home, 
with two adults and two teens, last 
month’s electric bill was only $62. 


Iris Welch 
TIGARD, OR 


She loves the cozy 

cottage look 

I loved the “Cottage Style” interior- 
decorating article (June, page 124). 
Usually your magazine features ul- 
tramodern homes and decorating, 
which leave me cold. I hope you will 
continue to have articles for those of 
us who love the more traditional 
and cozy look for our homes. 


Nancy Martens 
FAIR Oaks, CA 





Jackets hang against a board-and-batten wall in 


a cottage-style mudroom designed by architect 


Dirk Stennick of San Francisco. 


en House 





























Sticky chicken wows he 
I have tried various recipes from y 
magazine, and they are always gq 
but the Sticky Coconut Chicken fi 
the June issue (page 156) is exc 
tional. “Wow” is all I can say. My I 
band and I just love it! The next t 
I make it, I think I'll use a pork 
derloin. I have a feeling it will be | 
as great as the chicken. 


Mary Niccolai 
GRESHAM, OR 


Greetings from Australia 
What joy Sunset brings to this ex! 
triate Californian living far away! 
Australia. My sister in Napa Vall 
Joan, gives me a subscription ev 
year for Christmas. Your magazi 
faithfully wings its way to me evé 
month. I have incorporated gard 
ideas, though I have to change t 
seasons around (our summer is 
cember, January, and February). t 
recipes are universal and almost | 
the ingredients are readily ava 
able. I am renovating our hou 
at the moment and my build 
is enjoying the building ideas | 
much as I do! 


Kim Elder 
KIAMA, NSW, AUSTRALIA 





Send letters to Open House, Sunsi 
Magazine, 80 Willow Rd., Me 
Park, CA 94025; fax them to (656 
327-7537; or e-mail openhouse( 
sunset.com. Include your full nam 
hometown, and daytime telephon 
number. 


Subscribers and newsstand buyet 
alike can freely access Sunset 
archive of stories and recipes Oi) 
our website. Just go to wwu; 
sunset.com. 


arp rare 








Nothing is quite as stunning as the color and design of our rugs. Except the 


quality that goes into them. See Sphinx area rugs at Macy's or The Bon Marché. 


For more information and store locations, visit our website at www.owsphinx.com. 














The Odyssey 


se OUTSIDE 


While it’s impossible to childproof the entire 


world (that would require a lot of rubber 


corner-bumpers and outlet covers), you can 





WORLD. 


keep your children out of harm’s way (and 


out of trouble) in a secure, reliable Odyssey. 


Protective parents will be pleased to know 


that the Odyssey did well on its report card. 


It earned an impressive quadruple Five-Star 


Safety Rating—the highest rating possible. 


Even more reassuring, it comes equipped 


with childproof door locks, 3-point seat belts 


for all seven passengers and other features 


to help keep your kids under control. Which 


makes the world a safer place for all of us. 


honda.com 800-33-HONDA ©2000 American Honda Motor Co., Inc. *NHTSA NCAP driver's and passenger’ side frontal- and side-impact collision tests. EX model shown. 
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By Lawrence W. Cheek e Photograph by James Carrier 


Culture on a cracker 


Smoked salmon is a Native American 
delicacy we Westerners can’t 
get enough of 


= Meriwether Lewis’s first taste of Pacific salmon, offered 
by a Shoshone warrior on an August evening in 1805, was 
doubly auspicious. First, it convinced the explorer that he 
was On a riparian route to the Pacific. Second, it was deli- 
cious. In his usual meticulous journaling, he noted, “I eat 
[it] with a very good relish.” 

Native American tribes of the Pacific Northwest and 
their upriver cousins had been drying and smoking 
salmon for hundreds of years before Lewis and Clark’s 
expedition. It was a cultural foundation as well as a sta- 
ple food. The seasonal salmon runs were a pulse of na- 
ture that allowed humans to thrive, so they were justly 
revered. Smokehouses of cedar planks held rows of fish 
to be cooked, flavored, and preserved by the smoke curl- 
ing toward a vent in the roo! 

Clifford Shippentower, a modern Native American 
fisher and smoker in Stevenson, Washington, says salmon 
is in his blood. “It’s not just a jivelihood, it’s a way of life. 
it’s my culture, my heritage, my religion.” 

Because of its stunning flavor, ss.oked salmon is cher- 

(1 by diners all over the Northwest. As a fatty fish, it es- 
iy welcomes smoking because ‘ic natural oils ab- 

' retain the smoke flavor. Diffe: «nt ¥ oods such as 
apple distinctively tint the ta ic; a skilled 


ods them like a vintner mixes ¢iines. Smoked 






















plate source informat iG 


intrigue bears.) 

The variations of smoked salmon can seem dauntin: g | 
the beginner. Cold-smoked salmon (also known as lox | 
nova) has a soft, buttery texture and subtle smokineg 
Like sashimi, it celebrates the essence of the fish. Hi 
smoked salmon is flaky, dense, and more intense. The fi 
species makes a subtle flavor difference: To my palat 
king salmon is, well, king. Purists insist that additives ar 
curios, such as an herbal rub, beer marinade, or pepp 
crust, push the noble fish in the wrong direction. As of 
Seattle connoisseur suggests, “Look on the label for st 
you can pronounce.” 

Smoked salmon can be found easily in grocery a 
specialty stores. At an informal taste panel recently co 
vened in Seattle, seafood experts Cynthia Nims and Scc 
Wellsandt tried a variety of Northwest smoked salmc 
available by mail order and enthusiastically endorsed Pot 
Chatham’s fresh hot-smoked king (800/872-5666 
www.portchatham.com) and. Gerard & Dominiq 
Seafood’s fresh cold-smoked king (800/858-0449 
www.gdseafoods.com). 
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By Peter Fish 


Western Wanderings 


The big valley 


m PALMER, ALASKA—“At the train station in St. Paul,” 
Gerry Keeling is saying, “my mama went up to her father 
and took his hands. She turned her face away. Her sister 
Tina said they didn’t think they’d ever see her again. It 
was as if she were going to the moon.” 

We are standing on that moon—the town of Palmer in 
the Matanuska Valley, northeast of Anchorage. We are look- 
ing at the Colony House Museum, a modest, cheerful house 
whose steep roof echoes the pitch of the mountains around 
it: the Chugach, the Talkeetnas. House, mountains, Keel- 
ing’s words are reminders both of the 
West’s amplitude and of the surprising 
ways in which it becomes people’s home. 

Keeling’s mother said her goodbyes 
in the spring of 1935. It was not a happy 
season. The Great Depression had 
struck with special force the timber and 
farming country of the upper Midwest. 
Then Franklin Delano Roosevelt's ad- 
They 
would resettle Michigan, Wisconsin, 


ministration devised a_ plan: 
and Minnesota farmers in the nation’s 
last great frontier, Alaska. 

Two hundred and three families were 
selected to become Matanuska Valley 
colonists. While the nation had a mixed 
view of the plan—it was denounced in 
some quarters as wasteful and socialis- 


PETER FISH 


tic—the romance of the cross-continen- 
tal trek was irresistible. A Scripps- 
Howard feature article lauded “the grit 
and determination of America’s jobless 
come to make Alaska their homeland.” 
The Seward Gateway looked forward to the arrival of 
sturdy newcomers who had escaped “the vicissitudes of 

the make-believe, tinsel civilization Outside.” 
The travelers would remember the journey for the rest of 
licir lives. “What really impressed me was the train,” says 
\va; 1e Bouwens, whose family emigrated from Rhineland, 
Visconsin. “We had a long dining car and porters standing 
| in white uniforms. In Seattle they had a big party for 

| then in May 1935, the settlers arrived. 
w Keeling and Bouwens into the house, one of 
s of homes built for the colonists; cost was 
ible by a 30-year loan. Each was also granted 
nd, with the agricultural products to be sold 

ers’ cooperative association. 





Wayne Bouwens and Gerry Keeling 


stand in front of the 


Colony House Museum. 

























Despite the pleasures of owning a new home, mani 
the newcomers found their Alaska life dispiriting. “T 
more children a family had, the better their chances,” s 
Wayne Bouwens. “The younger, newly married couples 
more than 4,000 miles from all their relatives—they we 
pushed pretty hard.” 

Yet in many ways the Matanuska Valley colony thrive 
The summer growing season—90 frost-free days, 
more than 20 hours of daylight—produced potatoes a 
cabbages of such enormity they earned the place natic 
wide fame. The valley proved to 
equally good for dairy cattle. T 
colony’s community spirit is still ! 
membered fondly today. “All of 
grew up with a feeling of family,” sa 
Gerry Keeling. 

In a way, the valley’s success | 
showing the world how nice a pla’ 
Alaska could be ensured it would eve 


freeway to Anchorage. Gerry Keelin 
Wayne Bouwens, and others are ir 
to preserve parts of the valley as it on¢ 
was. With the help of James Fox, at 


Historical Society has restored th 
house, filled it with 1930s furnitur¢ 
and turned it into a museum. Nearl 
the old teachers’ dormitory is an if 
and restaurant. 

“People are starting to see value in the history,” Ge 
Keeling says. It is true: The house is a reminder of the way 
in which Americans become Westerners—more particular 
become that Western subspecies known as Alaskans, fo 
whom the tinsel-bright Outside will forever be unsatisfyin : 

We leave the house and drink in the view. “Man, the 
was space to run here,” Wayne Bouwens says. “I remef 
ber one woman saying she’d never seen her mother sm 


as much as the day she arrived in Matanuska Valley.” 


Colony House Museum: 10—4 Mon-Sat through August, 
by appointment afterward. 316 E. Elmwood Ave.; (907) 745- 
1935 or www.customcpu.con/ait/david/psociety.htm. # 





t SUMMER SPOT? 
7 IT’S JUST A SWEATER AWAY 


FROM BEING YOUR FAVORITE 


| FALL SPOT. 


Stay outside for Our jackets, 


every moment fleecewear and 
of nature’s per- other fall apparel 
formance this fall. have an ability for 
All you need to do turning chilly 
is dress warm, find days into pleasant 
that comfortable ones. Our catalog 
place you like to is also filled with 
call your own, then products to help 
relax and take in prepare your fam- 


all the unfolding ily and home for 









whan 


a beauty fall. Call for a free 


iy \ \ of 


copy Or visit our 





a Le the season. Of course, you might website. You’ll find the changing season doesn’t 
= want to consider a little help from L.L. Bean. have to change what you love about being outdoors. 


xet your FREE FALL CATALOG. Call 1-800-394-5048 or visit www.Ilbean.com 
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Wisps of f 
drape forest 
banks of t 
Russian Riv 





travel - recreati 


Russian 


Drift it or drive it, for an easy-does-it getaway 


2 aie 


On 





By Lisa Taggart « Photographs by David Sanger 


omewhere’ near Healdsburg, 70 
es north of San Francisco, I’m pad- 
ig south on the Russian River. And 
_ having a hard time maintaining a 
ight line. This may be because the 
j *r twists as it works its way aw ele 
to meet the ocean 20 miles to the 
st at foggy Goat Rock Beach in Jen- 
~ Or it may be because it’s been a 






ig time since either I or my boating 
“tner, Jill, has been in a canoe. 


When we finally catch up to the rest 
of our group—people who seem to 
have a better handle on the paddle- 
left-to-move-right concept—they po- 
litely refrain from commenting on the 
scratches on my forearm and the wil- 
low leaves that have collected on the 
boat’s prow. Instead, they point to the 
great blue heron that seems to be 
guiding us downriver, landing at each 
rocky beach to await our arrival, and 


to the line of Western pond turtles 
sunning themselves on a log. 

While most visitors to this long river 
valley explore the waterway from the 
roads that trace its banks, I want to 
journey down the river itself—you can 
paddle or float much of it from north 
of Healdsburg to its mouth. And, par- 
ticularly since I seem to have left my 
canoe skills behind with my child- 
hood, I’m glad we can take our time. 
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110 miles to the sea 
The Russian is one of the most im- 
portant rivers in the state. It drains 1 
million acres and waters at least 
50,000 acres of vineyards, plus dairy 
ranches and flower, apple, and 
berry farms. It provides drinking 
water for at least 500,000 people, 
and recreation for an equal number. 
The river meanders from the 
Mayacamas Mountains in Mendo- 
cino County to the Pacific Ocean, 
passing mountain stands of Dou- 
glas firs, oak woodlands, and red- 
wood forests before pouring into 
the sea. It links the newly glossy 
Wine Country center of Healds- 
burg with funky old resort towns 
like Guerneville and Monte Rio. 
The heart of river activity is 
around Guerneville. Here, where 
the waterway is wide, redwood- 
shaded hiking trails offer respite 
from the heat, gravelly beaches provide places to put in a 


canoe, and the river beckons visitors to a lazy day of swim- 


ming. Guerneville and Monte Rio have the laid-back air of 


communities where people have been coming to rejuve- 
nate for generations. By contrast, Healdsburg has the posh 
restaurants and trendy shops you’d expect in a world-class 
wine region. The mix—upscale dining paired with relaxed 


riverside fun—makes for the perfect late-summer getaway. 


From trees and trains to wine 

The area was originally home to Pomo and Miwok Indi- 
ans, with the river as a border between territories. Log- 
ging was the impetus for settlement in the mid-19th cen- 
tury; redwoods cut from just 1 acre near Guerneville 
yielded more than 1.4 million board feet of lumber. But 
by the turn of the last century, the industry bottomed out. 

A booming resort business cropped up along the rail 
lines that had been built for hauling lumber, but the area 
went through a gradual decline after the last train ran in 
1945. Regular floods (still a serious wintertime problem) 
idded to the region’s woes. 

More recently, the Russian River area has rebounded, 
boutique wineries taking advantage of the grape- 
ily microclimates along the river. Chardonnay and 
Noir, in particular, thrive in the foggy, cooler areas 

coast. Upriver, the climate is more temperate. 
sriffin, a retired physician and owner of Hop Kiln 
is been growing grapes here for 40 years. When 


ened 


only one other vintner, Davis Bynum, was 
1c on Westside Road. Today, the route is part of 





ABOVE: Get into the river from the pebbly beach at Mor a 


Rio. RIGHT: Enjoy the tranquil Mediterranean-style ul 
gardens at Preston Vineyards. | iy 
Bion 
cl 
Things todo # 
3 iy i eI 
IOS J ; ) mis B 
il ell | ; ~<a ; | 
rn“ i PIV f/Q3 : 
Re 
| 
pK 
Canoe, kayak, or just float iT 
een 
he best beaches for launching an old inner tube or justi, 
ing a dip are Johnson's Beach in Guerneville and Mont Kr 
Rio Beach in Monte Rio. A number of outfitters offer guided | , 


trips or rent boats and kayaks by the hour. 


Burke’s Canoe Trips. Canoe rentals with shuttle service h 
available. From $40 per day. Forestville; (707) 887-1222 or i 4 
www.burkescanoetrips.com. 2 / 


Gold Coast Coffee & Kayaks. Order espresso to go 
when you rent a sit-on-top kayak. From $10 per hour. Duncali}., 
Mills; (707) 865-1441 or www.goldcoastkayaks.com. : 


W.C. Bob Trowbridge Canoe Trips. Canoe and Kayaig 
rentals; shuttle vans can take you to several different put-in hy 
spots on the river. From $42 per half-day. Healdsburg; (800) \\}~ 
640-1386. 


West Coast Kayak. Guided kayak trips on the upper and» 
rf 

lower river, with an emphasis on wildlife and natural history. |}; 

From $50 per half-day. Guerneville; (707) 869-9716. 





{ 
d 


during Russian River wineries 


| here are many more outstanding local wineries than the 

| favorites listed here. For a Russian River Wine Road 

b, call (800) 723-6336 or go to www.wineroad.com. Area 
= is 707 unless noted. 


is Bynum Winery. Small tasting room with excellent 
bt Noir and a Westside Road Red, blended from Cabernet 
ignon, Merlot, and Cabernet Franc. 10-5 daily. 8075 West- 
2 Rd., Healdsburg; 433-2611 or www.davisbynum.com. 


p Kiln Winery. The three-towered 1905 winery building is 
a national historic landmark. 70-5 daily. 6050 Westside, 
aldsburg; 433-6491 or www.hopkilnwinery.com. 
ine Company. A sparkling wine—inspired sculpture anchors 
striking new tasting room. Wine tastings are offered with food 
ings (for a fee). 11-5 daily. 11447 Old Redwood Hwy., Healds- 
9; 431-3646 or www,jwine.com. 
brbel Champagne Cellars. Tours at one of the oldest 
Ssian River Valley wineries still in operation make a good 
mer on area history. Garden tours are also very popular. 
4 daily. 13250 River Rd., Guerneville; 824-7000. 
2zzi King Vineyards Tasting Room. Seven-year-old 
ery has a nite view of the Dry Creek Valley. 70-4:30 daily. 
305 Lambert Bridge Rd., Healdsburg; (800) 411-4758 or www. 
PZZIKING. COM. 


reston Vineyards. Zinfandel and Sauvignon Blanc, and un- 


ymmon varietals such as Viognier and Cinsault. Bread is baked 
Site. 11-4:30 daily. 9282 W. Dry Creek Rd., Healdsburg; (800) 
08-9707 or www.prestonvineyards.com. 





the Russian River Wine Road, a scenic 
drive that leads to more wineries than 
a person Can visit in a weekend. 

The region’s success hasn’t come 
without a price. Griffin is concerned 
about the health of the river. Gravel 
mining, agricultural runoff, and 
wastewater pollution are taking their 
toll. Cofounder of the Friends of the 
Russian River, Griffin has been out- 
spoken about trying to preserve 
Sonoma County’s precious resource. 

“It’s such a gentle river, ” says Grif- 
fin. “With its huge gravel bars, it’s al- 
ways been crystal clear. ’'ve known 
the river since I was a little boy; I’ve 
watched it go downhill. Unfortu- 
nately, it’s turned into one of the 
largest gravel-mining rivers in Califor- 
nia.” Years of such mining, plus dam 
building, have changed water flow 
and reduced riparian vegetation by 
some 70 percent. This summer, a 
coalition of environmental groups has hired someone to 
monitor river water quality and to prevent illegal dumping. 


Down the lower river 

On my next river float, I try something I’m still good at: 
lounging around. I wade into the water at the beach in 
Monte Rio and float dreamily in a rented inner tube, drift- 
ing under the Bohemian Highway bridge. 

Later I wander upstream to Johnson’s Beach in 
Guerneville, where folks groove at the Russian River Jazz 
Festival each September. Visitors wearing cowboy hats 
mix with those in beaded batik scarves and others in black 
muscle Ts. Funky, urbane, earthy-crunchy, rural, and hip— 
it’s the quintessential Northern California mix. 

“The area has such a diverse group of people,” guide 
Nikki Rubin tells me on a subsequent kayak trip down the 
Russian’s final leg. “The people that live in these towns 
just let you be who you are.” 

I’m a bit steadier on the water this time. It’s a warm day 
and I work up a sweat. But after a couple of miles, we hit 
a wall of fog in the middle of the river. The temperature 
drops by about 20 degrees. Then we’re upon the river’s 
mouth. Dozens of harbor seals flop on the beach; gulls 
skitter and lift into the air with a cry. The Russian River 
pours over the sand and out to the endless Pacific. 

We pull out, and the sun appears again as we drive up- 
river. Over lunch in the small town of Duncans Mills, we 
toast the river—for the way it has shaped this lovely valley 
and for its divine transformation from water to wine. 

(Continued on page 28) 
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Russian River 
travel planner 


or general information, contact 
the Russian River Chamber of 
Commerce and Visitor Center 
(16209 First St., Guerneville; 707/869- 
9000 or www.russianriver.com). 
Area code is 707 unless noted. 


Activities and events 


Armstrong Redwoods State Re- 
erve. Old-growth redwoods in an 
805-acre park. Hiking loops of varying 
lengths connect the ridge trails. $2 per 
vehicle. 17000 Armstrong Woods Rd., 
Guerneville; 869-2015. 
Getaway Adventure Leads 
one-day bike and canoe tours. From 
PISO. (800) 499-2453. 
Grape to Glass. Winery and vine- 
yard tours of nearly 40 wineries held 
by the Russian River Valley Wine- 
Advance 


growers. registration a 


must; popular events sell out. Aug 
17-19; two-day tour passes from 
8 5. 522-8726 or www.rrvw.org 
Russian River Jazz Festival 
Guerneville’s annual jazz party on the 
beach celebrates its 25th anniversary. 
From $40; Sep 8-9. 869-3940 or 
www.sonic.net/mazz. 
poke Folk Cyclery. Rent bicycles 
here from $7 per hour. 2017 Center St, 


Healdsburg; 433-7177. 


Dining 


\pplewood ant 


Dishes are a blend—very Northern 
alifornia, very delicious—of organic, 
urmet, innovative, and homey, served 
varnlike (a fancy, clean barn, that is) 
g room. The Mediterranean-style inn 
ooms, some in the original 1923 
House. From $145. 13555 


3555 State 


arneville; (800) 555-8509 or 


wood.com. 
Dine on seafood, salads, 
ntrées including Caribbean 


Lights beckon out of the dusk at 
George’s Hideaway. in Guerneville. 


to Cloverdale and Hoplana \ 


. » Geyserville 


60 


J 
inviting dining room in tiny Gey- 
serville. One favorite is chickemly 





North Yoakim ve \ cooked under a brick. 21047 
eee °S “oN <a) Geyserville Ave., Geyserville; 
oN 
ot AK ~ Healdsburg a | 
OG. Westside Bk Old Redwood Hwy. 

‘ Rio Vy aSeea Lodging 
Guerneville Ao * J X Ei Highland Dell Resort. Thisl 
Russian River C We myst \ Rosa circa 1906 building has 13 mod- 
Move fire Wotan C3 Rforestwille \\ est rooms overlooking the river. 
its Ge Whe & We § From $70. 21050 River Blvd,” 
ei % Sebastopsl\ Frartecg|| ~ Monte Rio; 865-2300 or www, 

' $ — highlanddell.com. 

Hope-Bosworth House and 
spices. 251917 Main St., Duncans Mills; Hope-Merrill House. These two 


865-9246. 
George’s Hideaway. This is Guerne- 
ville’s classic bar. 18700 State 116, 
Guerneville; 869-3634. 
Healdsburg Charcuterie. Bistro is 
cozily stuffed with a million porcine deco- 
rations. Dishes fuse California cuisine 
and French traditions. 335 Healdsburg 
Ave., Healdsburg; 431-7213. 

End Restaurant & 


From the dining room or deck, you'll 


River’s Inn. 
have stunning views of Goat Rock 
Beach. Serves elegant dishes, with an 
emphasis on seafood. Closed Tue—Wed. 
11048 State 1, Jenner; 865-2484, 


Taverna Santi. Choose from a so- 


stately turn-of-the-century B&Bs on the 


upper section of the river have a com- — 
bined total of 12 rooms. From $122. © 
21253 Geyserville Ave., Geyserville; (800) ~ 


825-4233 or www.hope-inns.com. 


Madrona Manor. There are nine © 


guest rooms in the original 1881 man- 





sion plus several other rooms in carriage | 


houses and cottages. From $185. 1001 


Westside, Healdsburg; (800) 258-4003 


or www.madronamanor.com. 

River Village Resort & Spa. Not far 
from downtown Guerneville, with 20 
simply furnished rooms; some have 
kitchenettes. From $90. 14880 River, 
Guerneville; (800) 529-3376 or www. 


and fish with tandoori phisticated Italian menu in this warm, rivervillageresort.com. @ 
sananansntimmmnntiin remem 
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uir’s Yosemite 


e the road less traveled 


the 1869 journey made famous 
is book My First Summer in the 
a, John Muir paused on Penon 
co Peak to admire “a glorious 
erness that seemed to be calling 
a thousand songful voices.” He 
ed and longed and admired... 
e hurried notes and a sketch,” 
reluctantly moved on. 

Oday at the Penon Blanco Look- 
Bed and Breakfast, innkeeper 
i Tanner will proudly show you 
py of the sketch that Muir made 
e exact spot where the B&B now 
ds above Lake McClure. Down 
road in sleepy Coulterville, the 
tel Jeffery and Magnolia Saloon 
still run by the same family that 
ed the town during Muir’s visit. 


interesting of all Nature’s under- 
und mansions,” in Muir’s words. 

Once a sheepherders’ trail and 
er a stagecoach road into Yosemite, 
Old Yosemite Road is finally mak- 
a well-deserved comeback. With 
riposa County planning signs to 


Penon  J132-—™ 
Blanco Rd 
~~ 


@ 
Greeley 


132) Coulterville Hill Rd. 


49) 
k the historic route, visitors now have an op- 
rtunity to trace what some are calling the “John 
ir Corridor.” 

Those picking up State 132 in Modesto can fol- 
w it through Coulterville (where it changes to 
unty Rd. J132) past Greeley Hill. Stay on the 
ain road, which becomes Smith Station Road, 
State 120. 

More adventurous explorers with four-wheel- 
ive vehicles can continue along the original 
ute—turn off the main highway toward 
Ower Cave, where the road turns to gravel. 
rest Service roads wind uphill to State 120, 
St west of Yosemite’s Big Oak Flat entrance station. 
e final stretch on Forest Road 2S01 is well worth the 
ffort—it crosses the flanks of Pilot Peak, the towering 
Ountain that stagecoaches used to gauge their proxim- 
to Yosemite. From here you'll be treated to stunning 


her back in the hills, the road {estochton YOseM 
ses the majestic limestone cavern } >) eee 
i) | pepo 
ower Cave, “one of the most novel G Modesto 
\ 99) 


120) Bower Cave 





Take in timeless forest views along an old Yosemite route; vistas from the Penon 
Blanco Lookout B&B have inspired travelers, including John Muir. 







AITE , 
MEPES WHERE: State 182 runs from Modesto 


YOSEMITE 







NATIONAL to Coulterville, where it turns into County 
os Rd. J132 (Greeley Hill Rd.). Stay on 
Se 


Greeley Hill Rd. to Bower Cave and take 
F.R. 2S01, which leads to F.R. 20 and 
Yosemite National Park. 

CONTACT: Penon Blanco Lookout Bed 
and Breakfast; (209) 878-0146 or (888) 
257-4397. Hotel Jeffery; (209) 878-3471. 
Mariposa Visitors Center (for local infor- 
mation and free permit to visit Bower 
Cave); (209) 966-7081. 


FR. 2S01/ pao 
Old Yosemite Rd. 


0 10 mi 
= | 


views over rarely seen valleys. 

At its upper end, FR. 2S01 reaches 
Hazel Green, a delightful spring-fed 
meadow (privately owned) where 
Muir and many other early bone- 
weary visitors found sweet respite un- 
der towering pines. Proposals are 
afoot to turn this historic site into an 
educational center and resort adja- 
cent to the park. For now, though, backtracking to Forest 
Road 20 and heading north will take you to State 120 west 
of the Big Oak Flat entrance station, where you can con- 
gratulate yourself on having forged your own intriguing 
route to Yosemite. — David Lukas 
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travel guide - tips and trips 


Cool sounds on a 
hot summer day 

w August 8-12. Graba 
barbecue sandwich and 
something cool to sip, and 
sit back for a red-hot solo 
by jazz singer Dee Dee 
Bridgewater. When her 
set’s over, wander down a 
sunlit alley to catch, say, 
world fusion artist 
Angélique Kidjo or Latin 
jazz maestro Pete Es- 
covedo with Marlena 
Shaw, or dozens of other 
acts. The AT&T 4 
San Jose Jazz 5 
Festival is a 
music lover’s 
paradise. Over 
12 years, it has grown toa 
dozen outdoor stages (in- 
cluding one with pro- 
grams just for kids), all 
centered around the main 
stage in Plaza de Cesar 
Chavez. In addition to free 
concerts, there are master 
classes, forums, jam ses- 
sions, and even jazz 
masses On Saturday and 
Sunday. (408) 288-7557. 


— Chiori Santiago 


Shirt tales 

@ Aloha shirts work a 
strange magic: Men who 
otherwise think of casual 


business dress as a radical 
SIANWAE SS a SDeNa l= 


August 11-12 
SAN FRANCISCO 
At Yerba Buena Gardens, Pis- 
tahan 2001, an homage to the 
art and culture of the Philip- 
pines, will tinikling your fancy 
with everything from the fa- 
mous folk dance to fox-trots, 
ollus savory pansit, music, and 
rade. (415) 989-8088. 






fashion statement throw 
caution to the trade winds 
and happily don shirts of . 
purple, red, and fuchsia 
decorated with flowers, 
pineapples, erupting volca- 
noes, and leaping marlins. 
Dale Hope’s new book, 


The Aloba Shirt: Spirit of ® 


the Islands, celebrates 
this uniquely Hawaiian 
contribution to the world 
of style. Richly illustrated, 
the book traces the devel- 
opment of the aloha shirt 
as a tourist souvenir 
and as a unique art 
form with deep roots in 
Islands culture. While the 
history of fabrics and 
even buttons is fascinating, 
the real joy of the book is 
discovering the origins of 
the shirt that you may have 
stashed in your closet, be it 
the design that Elvis Pres- 
ley wore on the movie 
poster of Blue Hawaii or 
that little number with the 
flying fish that you 
picked up on 
Catalina a few 
years back. Be- 
yond Words Pub- 
lishing, Hillsboro, 
OR, 2000; $45; (800) 
284-9673 or www. 
beyondword.com. 

— Matthew Jaffe 


Through August 17 
OAKLAND 


At Creative Growth Art Center, 
more than 120 adult artists with 
disabilities display their works in 
smALL. Look for William Tyler’s 
meticulous line drawings, Louis 
Estap~'s baroque cabinets, and 
Geron: Spruill’s vivid hip-hop 
cartoons. (570) 836-2340. 


Chic sleeps in Half 
Moon Bay 

w Along a chunk of North- 
ern California coastline 
known primarily for its 
pumpkins and fog, a spec- 
tacular upscale resort 
opened March 30 (see 
Sunset, October 2000). 
The Ritz-Carlton, Half 
Moon Bay offers attrac- 
tions both inside and 
out—a 


August 31-September 3 
LAKE TAHOE 

The California stern-wheeler 
Tahoe Queen races against 
Nevada's MS Dixie in one of the 
highlights of Labor Day Lake 
Tahoe. On Sunday night, see the 
biggest Labor Day fireworks 
show west of the Mississippi. 
(800) 288-2463. 














=, locale. From $305. } 























blessing in a neighbor- | 
hood where clouds are q 
common as sunshine. Oj 
a fine day, golfers hit the} 
adjacent links, while oth! 
ers stroll the spectacular] 
coastal trail. When the fe 
rolls in, a cozy library, 
warm lounge, and | 

ous spa offer heavenly 
refuge. Couch potatoes 


means will find the resor} 


among the most wired | 
in the nation: Each 


1) 
ih 


guest room features ful 
Web access, a panoply ( 

Nintendo games, | 
and dependable ce 
phone coverage—a bil} 
bonus in such a remote b 


i 


1 Miramontes — 
Point Rd., Halfhy 
Moon Bay; (650 
712-7000. | 
— Jonathan Kin, 


Through October 14 
SAN FRANCISCO 


From J.A. Bauer to Vernor 
Kilns, California’s 600 potteries 
have dished out innovations 
galore. California Pottery: 
From Missions to Modernism, 
at the San Francisco Museu J 
of Modern Art, shows some of 
the best. (415) 357-4000. # 


Anti and Daisy Pell s 

routine; the Hee WL 

in the park, Jack's flirtatiou 
BN eee ee ish 
fresh taste of DASANI. 


Purified water enhanced with minerals For a pure, Fresh taste. 
© 2001 The Coca—Cola Company. “DASANT” is 2 trademark of The Coca—Cole Company. 
































SHERRY TESLER 


Alameda, here we come 


This island city is suddenly hot, but it still holds on to its small-town charm 


By Becky Wiese 


n the high-energy bustle of 21st- 

century Northern California, one 

city has taken on change a bit 
more deliberately than others. And 
with good reason. Much of what 
makes Alameda, an island with a pic- 
turesque perch off Oakland’s flank in 
San Francisco Bay, so unusual is the 
way it balances connection with iso- 
lation. It lies within easy reach of ma- 
jor urban hubs—the bay, the San 
Francisco skyline, and the East Bay 
hills are all in view. Even so, the “Is- 


land City” seems a world apart. 


“People have really strong 
ties to the island” 

Early on, Alameda was more cross- 
roads than oasis. With a history as an 
Ohlone Indian settlement, a Spanish 
land grant, and the first Bay Area ter- 


minus for the transcontinental rail- 


road, the area had quite a diverse 
background before beco:\ing an is- 
land in 1902. That’s wher the U.S. 


Army Corps of Engineers co: \oleted a 


34 SUNSET 


Crown Memorial State 


Beach boasts a knockout 


view of San Francisco. 





tidal canal to link Oakland’s harbor 
with San Leandro Bay. 

After the 1906 earthquake, Alameda 
welcomed thousands of newly home- 
less San Franciscans; in the 1920s, the 
Neptune Beach amusement park 
drew visitors from across the region, 
giving Alameda the moniker “Coney 
Island of the West.” During World War 
Il, shipbuilding operations and the 
bustling Alameda Naval Air Station 
nearly tripled the town’s population. 

The Navy’s departure in 1995 left 
the city with landmarks like the air- 
craft carrier USS Hornet, but a notice- 
able void in the economy. The void 
has been filled in recent years by an 
influx of new residents drawn by old 
homes that, by Bay Area standards, 
sell for relatively low prices. 

Still, despite these recent changes, 
Alameda has embraced its island- 
hood, clinging to its small-town per- 
sonality. Tree-lined avenues like Park 
and Encinal boast some of the pretti- 
est of the town’s 3,000 Queen Anne 

































newer, more gentrified e 
lishments. Laurance Qu 
tero works alongside f 
brothers and sisters at A 
pulco, the Mexican rest 
rant launched by his paret 
as a two-seat eatery in 19 
As he tells stories of the ct 
tomers whose pictures li 
the walls, he explains th 
third and fourth generatio 
of Alamedans continue to dine het 
“People have really strong ties to th 
island, so many stay or come back.” 
Ryan Flock is one for whom 
pull of the island is strong. A win} 
maker at Rosenblum Cellars, he’s 
fifth-generation Alamedan whose al 
cestors farmed the part of the ci} 
now known as Bay Farm Island. Flod 
embraces both the city’s proximil 
and its distance: “We're like a hidde} 
oasis out here, and though it’s nicet 
be connected to everything by bridge 
and ferries, it’s still hard to leave bi 
cause there’s always plenty to do.” 


ay 


Birders, bicyclists, and boat: 
Indeed, recreation here is as close ay 
the nearest waterfront—which on | 
not-quite-12-mile-square island is al 
ways nearby. Crown Memorial Stati)’ 
Beach is the most heavily used swim i 
ming beach on the bay and one of thi 
best spots in the region for windsurl 
ing and kiteboarding. The city i 
friendly to pedestrians and bikers) 





Allergy Season? Allegra Season! 


Seasonal allergies can make you feel miserable. Only once-daily Allegra I80 mg tablets have fexofenadine for 
ong lasting, non-drowsy allergy relief, so you can feel more like yourself again. For patients 12 and older. Side ie 
effects with Allegra |8Omg are low and may include headache, upper respiratory tract infection and back 
pain. Please see additional important information on the next page. |-800-ALLEGRA wwwaallegra.com R 
Call your doctor or pharmacist now for more information. 


Enjoy your world’ ,* 























































Brief Summary of Prescribing Information as of November 2000 


ALLEGRA® 
(fexofenadine hydrochloride) 
Capsules and Tablets 


INDICATIONS AND USAGE 

Seasonal Allergic Rhinitis ; 
ALLEGRA is indicated for the relief of symptoms associated with 
seasonal allergic rhinitis in adults and children 6 years of age and 
older. Symptoms treated effectively were sneezing, rhinorrhea, itchy 
nose/palate/throat, itchy/watery/red eyes. 

Chronic Idiopathic Urticaria ; 
ALLEGRA is indicated for treatment of uncomplicated skin manifes- 
tations of chronic idiopathic urticaria in adults and children 6 years 
of age and older. It significantly reduces pruritus and the number of 
wheals. 

CONTRAINDICATIONS ; 
ALLEGRA is contraindicated in patients with known hypersensitivity 
to any of its ingredients 

PRECAUTIONS 

Drug Interaction with Erythromycin and Ketoconazole 
Fexofenadine hydrochloride has been shown to exhibit minimal a 
5%) metabolism. However, co-administration of fexofenadine 
hydrochloride with ketoconazole and erythromycin led to increased 
plasma levels of fexofenadine hydrochloride. Fexofenadine 
hydrochloride had no effect on the pharmacokinetics of erythro- 
mycin and ketoconazole. In two separate studies, fexofenadine 
hydrochloride 120 mg twice daily (two times the recommended 
twice daily dose) was co-administered with erythromycin 500 mg 
every 8 hours or ketoconazole 400 mg once daily under steady- 
state conditions to normal, healthy volunteers (n=24, each study). 
No differences in adverse events or QT, interval were observed 
when patients were administered fexofenadine hydrochloride alone 
or in combination with erythromycin or ketoconazole. The findings 
of these studies are summarized in the following table: 


Effects on steady-state fexofenadine hydrochloride pharmacoki- 
netics after 7 days of co-administration with fexofenadine 
hydrochloride 120 mg every 12 hours (two times the recom- 
mended twice daily dose) in normal volunteers (n=24) 


Concomitant CmaxSS AUC 5(9-12h) 
Drug (Peak plasma (Extent of systemic 
concentration) exposure) 
Erythromycin +82% +109% 
(500 mg every 8 hrs) 
Ketoconazole +135% +164% 


(400 mg once daily) 


The changes in plasma levels were within the range of plasma levels 
achieved in adequate and well-controlled clinical trials. 

The mechanism of these interactions has been evaluated in in vitro, 
in situ, and in vivo animal models. These studies indicate that 
ketoconazole or erythromycin co-administration enhances fexofe- 
Nadine gastrointestinal absorption. /n vivo animal studies also 
suggest that in addition to increasing absorption, ketoconazole 
decreases fexofenadine hydrochloride gastrointestinal secretion, 
while erythromycin may also decrease biliary excretion 

Drug Interactions with Antacids 

Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg 
capsule) within 15 minutes of an aluminum and magnesium 
containing antacid (Maalox®) decreased fexofenadine AUC by 41% 
and C,,,, Dy 43%. ALLEGRA should not be taken closely in time with 
aluminum and magnesium containing antacids. 

Carcinogenesis, Mutagenesis, Impairment of Fertility 

The carcinogenic potential and reproductive toxicity of fexofenadine 
hydrochloride were assessed using terfenadine studies with 
adequate fexofenadine hydrochloride exposure (based on plasma 
area-under-the-concentration vs. time [AUC] values). No evidence 
of carcinogenicity was observed in an 18-month study in mice and 
in a 24-month study in rats at oral doses up to 150 mg/kg of terfe- 
nadine (which led to fexofenadine exposures that were respectively 
approximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochloride in 
adults and children) 

In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) 
and in vivo (Mouse Bone Marrow Micronucleus assay) tests, 
fexofenadine hydrochloride revealed no evidence of mutagenicity 
In rat fertility studies, dose-related reductions in implants and 
increases in postimplantation losses were observed at an oral dose 
of 150 mg/kg of terfenadine (which led to fexofenadine hydrochlo- 
ride exposures that were approximately 3 times the exposure of the 
Maximum recommended daily oral dose of fexofenadine 
hydrochloride in adults) 

Pregnancy 

Teratogenic Effects: Category C. There was no evidence of terato- 
Qenicity in rats or rabbits at oral doses of terfenadine up to 300 
mg/kg (which led to fexofenadine exposures that were approxi- 
mately 4 and 31 times, respectively, the exposure from the 
maximum recommended daily oral dose of fexofenadine in adults) 
There are no adequate and well controlled studies in pregnant 
women. Fexofenadine should be used during pregnancy only if the 
potential benefit justifies the potential risk to the fetus 
Nonteratogenic Effects. Dose-related decreases in pup weight gain 
and survival were observed in rats exposed to an oral dose of 150 
mg/kg of terfenadine (approximately 3 times the maximum recom- 
mended daily oral dose of fexofenadine hydrochloride in adults 
based on comparison of fexofenadine hydrochloride AUCs) 
Nursing Mothers 

There are no adequate and well-controlled studies in women during 
lactation. Because many drugs are excreted in human milk, caution 
should be exercised when fexofenadine hydrochloride is adminis- 
tered to a nursing woman 

Pediatric Use 

The recommended dose in patients 6 to 11 years of age is based on 
cross-study comparison of the pharmacokinetics of ALLEGRA in 
adults and pediatric patients and on the safety profile of fexofena- 
dine hydrochloride in both adult and pediatric patients at doses 
equal to or higher than the recommended doses 

The safety of ALLEGRA tablets at a dose of 30 mg twice daily has 
been demonstrated in 438 pediatric patients 6 to 11 years of age in 
two placebo-controlled 2-week seasonal allergic rhinitis trials. The 
safety of ALLEGRA for the treatment of chronic idiopathic urticaria 
in patients 6 to 11 years of age is based on cross-study comparison 
of the pharmacokinetics of ALLEGRA in adult and pediatric patients 
and on the safety profile of fexofenadine in both adult and pediatric 
patients at doses equal to or higher than the recommended dose 
The effectiveness of ALLEGRA for the treatment of seasonal allergic 
rhinitis in patients 6 to 11 years of age was demonstrated in one 
trial (n=411) in which ALLEGRA tablets 30 mg twice daily signifi- 
cantly reduced total symptom scores compared to placebo, along 
with extrapolation of demonstrated efficacy in patients ages 12 
years and above, and the pharmacokinetic comparisons in adults 
and children. The effectiveness of ALLEGRA for the treatment of 
chronic idiopathic urticaria in patients 6 to 11 years of age is based 
on an extrapolation of the demonstrated efficacy of ALLEGRA in 
adults with this condition and the likelihood that the disease course, 
pathophysiology and the drug's effect are substantially similar in 
children to that of adult patients. 

The safety and effectiveness of ALLEGRA in pediatric patients under 
6 years of age have not been established 

Geriatric Use 

Clinical studies of ALLEGRA tablets and capsules did not include 
sufficient numbers of subjects aged 65 years and over to determine 
whether this population responds differently from younger patients. 
Other reported clinical experience has not identified differences in 
responses between the geriatric and younger patients. This drug is 
known to be substantially excreted by the kidney, and the risk of 
toxic reactions to this drug may be greater in patients with impaired 
renal function. Because elderly patients are more likely to have 
decreased renal function, care should be taken in dose selection, 
and may be useful to monitor renal function. (See CLINICAL 
PHARMACOLOGY) 





ADVERSE REACTIONS 
Seasonal Allergic Rhinitis eae 
Adults. In placebo-controlled seasonal allergic rhinitis clinical trials 
in patients 12 years of age and older, which included 2461 patients 
receiving fexofenadine hydrochloride capsules at doses of 20 mg to 
240 mg twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. All adverse events that 
were reported by greater than 1% of patients who received the 
recommended daily dose of fexofenadine hydrochloride (60 mg 
capsules twice dally) and that were more common with fexofena- 
dine hydrochloride than placebo, are listed in Table 1. ; 
In a placebo-controlled clinical study in the United States, which 
included 570 patients aged 12 years and older receiving fexofena- 
dine hydrochloride tablets at doses of 120 or 180 mg once daily, 
adverse events were similar in fexofenadine hydrochloride and 
placebo-treated patients. Table 1 also lists adverse experiences that 
were reported by greater than 2% of patients treated with fexofena- 
dine hydrochloride tablets at doses of 180 mg once daily and that 
were more common with fexofenadine hydrochloride than placebo. 
The incidence of adverse events, including drowsiness, was not 
dose-related and was similar across subgroups defined by age, 
gender, and race. 
Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
Clinical trials in the United States 
Twice daily dosing with fexofenadine capsules 
at rates of greater than 1% 


Adverse experience Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
(n=679) (n=671) 
Viral Infection (cold, flu) 2.5% 1.5% 
Nausea 1.6% 1.5% 
Dysmenorrhea 15% 0.3% 
Drowsiness 1.3% 0.9% 
Dyspepsia 1.3% 0.6% 
Fatigue 1.3% 0.9% 


Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 


Adverse experience Fexofenadine 180mg _—~ Placebo 
once daily (n=293) 
(n=283) 
Headache 10.6% 75% 
Upper Respiratory Tract Infection 3.2% 3.1% 
Back Pain 2.8% 14% 


The frequency and magnitude of laboratory abnormalities were 
similar in fexofenadine hydrochloride and placebo-treated patients. 
Pediatric. Table 2 lists adverse experiences in patients aged 6 to 11 
years of age which were reported by greater than 2% of patients 
treated with fexofenadine hydrochloride tablets at a dose of 30 mg 
twice daily in placebo-controlled seasonal allergic rhinitis studies in 
the United States and Canada that were more common with fexofe- 
nadine hydrochloride than placebo 
Table 2 
Adverse experiences reported in placebo-controlled seasonal 
allergic rhinitis studies in pediatric patients ages 6 to 11 in the 
United States and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 30mg Placebo 
twice daily (n=229) 
(n=209) 
Headache 7.2% 6.6% 
Accidental Injury 2.9% 1.3% 
Coughing 3.8% 1.3% 
Fever 2.4% 0.9% 
Pain 2.4% 0.4% 
Otitis Media 2.4% 0.0% 
Upper Respiratory Tract Infection 4.3% 1.7% 


Chronic Idiopathic Urticaria 

Adverse events reported by patients 12 years of age and older in 
placebo-controlled chronic idiopathic urticaria studies were similar 
to those reported in placebo-controlled seasonal allergic rhinitis 
studies. In placebo-controlled chronic idiopathic urticaria clinical 
trials, which included 726 patients 12 years of age and older 
receiving fexofenadine hydrochloride tablets at doses of 20 to 240 
mg twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. Table 3 lists adverse 
experiences in patients aged 12 years and older which were 
reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies 
in the United States and Canada and that were more common with 
fexofenadine hydrochloride than placebo. The safety of fexofena- 
dine hydrochloride in the treatment of chronic idiopathic urticaria in 
pediatric patients 6 to 11 years of age is based on the safety profile 
of fexofenadine Sen in adults and adolescent patients at 
doses equal to or higher than the recommended dose (see Pediatric 
Use) 

Table 3 
Adverse experiences reported in patients 12 years and older in 
placebo-controlled chronic idiopathic urticaria studies 
in the United States and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 60mg ‘Placebo 


twice daily (n=178) 
(n=186) 
Back Pain 2.2% 1.1% 
Sinusitis 2.2% 11% 
Dizziness 2.2% 0.6% 
Drowsiness 2.2% 0.0% 


Events that have been reported during controlled clinical trials 
involving seasonal allergic rhinitis and chronic idiopathic urticaria 
patients with incidences less than 1% and similar to placebo and 
have been rarely reported during postmarketing surveillance 
include: insomnia, nervousness, and sleep disorders or paroniria. 
In rare cases, rash, urticaria, pruritus and hypersensitivity reactions 
with manifestations such as angioedema, ae tightness, dyspnea, 
flushing and systemic anaphylaxis have been reported. 
OVERDOSAGE 

Reports of fexofenadine hydrochloride overdose have been infre- 
quent and contain limited information. However, dizziness, drowsi- 
ness, and dry mouth have been reported. Single doses of fexofena- 
dine hydrochloride up to 800 mg (six normal volunteers at this dose 
level), and doses up to 690 mg twice daily for 1 month ee 
normal volunteers at this dose level) or 240 mg once daily for 1 year 
(234 normal volunteers at this dose level) were administered 
without the development of clinically significant adverse events as 
compared to placebo 

In the event of overdose, consider standard measures to remove 
any unabsorbed drug. Symptomatic and supportive treatment is 
recommended 

Hemodialysis did not effectively remove fexofenadine hydrochloride 
from blood (1.7% removed) following terfenadine administration 
No deaths occurred at oral doses of fexofenadine hydrochloride up 
to 5000 mg/kg in mice (110 times the maximum recommended 
daily oral Gose in adults and 200 times the maximum recom- 


mended daily oral dose in children based on mg/m) and up to 5000 
mo/kg in rats (230 times the maximum recommended daily oral 
dose in adults and 400 times the maximum recommended daily 
oral dos ‘ children based on mg/m’). Additionally, no clinical 


signs of |.» city or gross pathological findings were observed. In 
dogs, no ev dence of toxicity was observed at oral doses up to 2000 
mg/kg (300 times the maximum recommended daily oral dose in 
adults and 530 times the maximum recommended daily oral dose 
in children based on mg/m?) 

Prescribing Information as of November 2000 

Aventis Pharmaceuticals Inc 

Kansas City, MO 64137 USA 

US Patents 4,254,129; 5,375,693; 5,578,610 

www.allegra.com 20118606/4021S0 
allb1100Aa 






























n 
with more than 6 miles of shoreline parks, endless | ( 
along the bay, and a pedestrian drawbridge lir y 
Alameda and Bay Farm Islands. Birders can watch n 
tory species such as endangered clapper rails, dowite 
and American avocets. from the platform at Elsie Ro 
Bird Sanctuary. In the years to come, they will also hay 
cess to Alameda National Wildlife Refuge. Here, 600 ; 
of the former Naval Air Station plus 400 acres of bay ar 
ing cleaned up for endangered California least terns as 
as northern harriers, great blue herons, and brown 
cans. And Alameda has derived from its naval legacy a} 
sure-boating fanaticism—the island has 3,400 boat s 
second in the nation only to Los Angeles’s Marina del] 

The unusual combination of proximity, comm 
recreation, and views is attracting visitors and new resid 
alike. Perdita Babish, owner of Virgin Bull Home Art Ga 
claims that the island offers the “best of all worlds.” ” 
she adds, “This city is home to the friendliest people.” 

An outgoing island—how’s that for unexpected? 


e 


vA 


Vos 
a 


Travel planner | 


Alameda is 15 miles from San Francisco via the 
Francisco—Oakland Bay Bridge and |-880 south. The city | 
accessible from San Francisco’s Pier 41 and Ferry Buildin 
Oakland’s Jack London Square via the Alameda/Oakland F 
(510/522-3300 or www.eastbayferry.com) or from San Francis 
Ferry Building via Harbor Bay Ferry (769-5500). For more infor 
tion, contact the Alameda Chamber of Commerce (522-041 
www.alamedachamber.com) or go to www.visitalameda.c 
Area code is 510 unless noted. 


Attractions 
Alameda Historical Museum. Ohlone relics, historic fi 
ture, photos, and vintage clothing, plus a rotating collect 
works by local artists. Closed Mon-Tue; free. 2324 Alai 
Ave.; 521-1233 or www.alamedamuseum.org. 4 
Alameda Point Antiques & Collectibles Faire. M 
than 650 booths on the former Alameda Naval Air Station 
way. Sweeping views. First Sun of each month; $10. Ala 
Point; 869-5428 or www.antiquesbybay.com. 7 
Biking and walking trails. Miles of shoreline trails with vie 
of the bay and San Francisco. See detailed map of bike trail 
www.atio.com/BikeMap.htm. 749-5840. a 
Crown Memorial State Beach. A 21/2-mile stretch fol 
swimming, strolling, picnicking, flying a kite, and board spol 
Rent windsurfers (from $30 for two hours) or take lessons. Pé 
ing $4. Eighth St. and Otis Dr; Crab Cove Visitor Center: 527 
6887 or 527-7873 (for board sports). 

Elsie Roemer Bird Sanctuary. Harbors aquatic birds 
other salt-marsh creatures. Park on Shoreline Dr. or Broaad\ / 
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}|-6887 or www.ebparks.org. 
byers House and Garden Mu- 
lim. Former home of architect Henry 
Wyers. Open fourth Sat of the month; $3. 
7? Alameda Ave.; 521-1233. 
| Isenblum Cellars. Sip award- 
wing wines in the Todd Shipyard Build- 
) | a former locomotive repair station. 
tings 12-5 daily. 2900 Main St.; 865- 
®@)7or www. rosenblumcellars.com. 
9S Hornet Museum. Tour the air- 
ft carrier that boasts both an un- 
itched World War || combat record and 
ole as the recovery ship for the Apollo 
™0n missions. Ride a flight simulator or 
ice to the music of the Hornet Big 
nd, which plays every Sunday. Closed 
@; $12. Pier 3, Alameda Point; 521- 
48 or www.uss-hornet.org. 
rgin Bull Home Art Gallery & 
jorkshop. Work by 45 local artists 
is handmade soaps and other items. 
22 Lincoln Ave.; 769-7720. 
est Alameda Farmers’ Market. Get 
ir week's supply of Chinese veggies, flow- 
S, bread, and more. 9:30-7 Tue. Webster 
. at Taylor Ave.; (800) 949-3276. 
DINiNg 
wcapuico Restaurant. Authentic 
sexican food; try the chile verde or chiles 


al 4¢ 


‘ d with beautifully restored Victorians, Park Avenue invites leisurely exploration. 
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rellenos. 2104 Lincoln Ave.; 523-4935. 
Alameda Grill. Eat outside on a 
bench or get your meals to go from this 
burger stand. The Steak Farm sandwich 
is topped with mushrooms, pepper- 
oncini, olives, and Dijon. Closed Sun. 
1520 Park St.; 523-1700. 

Asena Restaurant. Simple setting with 
excellent Northern Mediterranean cuisine, 
like port wine-marinated lamb in Bing 
cherry sauce, or paella with prawns, 
chicken, chorizo, and leeks. Closed Sun. 
2508 Santa Clara Ave.; 521-4100. 
Boniere Bakery. The oldest continu- 
ously operating bakery in California offers 
European-style goodies, as well as 
chocolates and dough to go. 1417 Park 
St.; 522-0110. 

Kamakura. Well known for reasonably 
priced Japanese cuisine and_ sushi. 
2549 Santa Clara; 521-9121 or www. 
kamakurarestaurant.com. 

Ole’s Waffle Shop. Sidle up to the 
old-fashioned counter for breakfast any 
hour of the day. Great steaks and burgers 
too. 1507 Park St.; 522-8108. 

Tucker’s Ice Cream. Old-fashioned, 
homemade flavors by the cone or half 
gallon. Fresh fudge, cappuccino, lattes, 
and coffees. 1349 Park St.; 522-4960 or 
www.tuckersicecream.com. # 
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Enjoy savings in 
California, Hawaii 
and Nevada! 


With over 300 Up to 


Best Western % 
hotels located ° 
throughout off 


California, Ask for Ask for the “BR” rate “BR” rate 


Hawaii and Nevada, it's the best the best 
time to visit the beaches, theme parks 
and beautiful places that you’ve been 
longing to see. Ask for the 
BestRates® program to get 

up to 20% off at participating 

hotels. It’s time to get away! 

For reservations, 

call or visit us on the Web. 


1.800.896.5947 
bestwesterncalifornia.com 
bestwesternhawaii.com 
bestwesternnevada.com 


Promotion valid 8/1/01-12/31/01. Each Best 
Western hotel is independently owned and 
operated. Taxes, service charges, gratuities 
and other incidental expenses not included 
Blackout dates may apply. Call for rates at 
participating locations. Advance reservations 
recommended. Not available to groups 
© 2001 Best Western International, Inc 























Hidden 
treasure 


Tucked up in northeastern 
California, Surprise Valley 


boasts miles of quiet 


By Lisa Taggart 


and 
Lindsay Applegate first saw 


hen brothers Jesse 


Surprise Valley in 1846, in 


far northeastern California, their relief 


probably filled the entire valley. 

At Fandango Pass, 6,100 feet up on 
the valley’s northwestern entrance, 
they must have felt sure they’d found 
their goal: an alternate route for emi- 
grants into southern Oregon. 

Future settlers who took what be- 
came known as the Lassen-Applegate 
Emigrant Trail found the journey up 
the steep pass so difficult, they were 
a fan- 
ango, as you might suspect—when 





known to do a victory dance 


‘y reached the top. 


You may want to shout yourself 


1 you get there. The view is spec- 
covering Mt. Lassen, Mt 
ind the forested slopes of the 
‘ountains. You may even be 
traces from those early set- 
. wheels. 





Looking east to Surprise 
Valley, what you see today is 
not too different from what 
those early travelers saw. 


“One of the things 
we have to offer is solitude” 
In one of the most remote sections of 
California, Surprise Valley—80 miles 
long, 10 miles wide, with a popula- 
tion of less than 2,000—has not 
changed much since the 19th century. 

Cedarville, the valley’s largest town, 
has a handful of homey restaurants 
and small businesses, many in build- 
ings dating from when this was a ma- 
jor thoroughfare for gold seekers. The 
valley surrounding it is high-desert 
country, ringed by mountains that pro- 
vide fantastic fishing, biking, hiking, 
and scenic driving. Lodging options 
aren’t vast but do include a historic 
bed-and-breakfast, a quirky motel, 
and, just over the Nevada border, a 
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working ranch where y 
can help round up cattle. 

Perhaps the single lovely 
est gem of the area is t 
South Warner Wilderne: 
part of Modoc National F¢ 
est. Its 79 miles of trails pass hij 
mountain lakes and streams and qui 
pine and fir forests. 

“One of the things we have to off 
is solitude,” district ranger Edith A 
row tells me. “Our wilderness is : 
lightly used relative to most of the re 
of California.” 

When I ask which is her favori . 
trail, Asrow launches into a list th 
only ends, 15 minutes later, when st}® 
stops to catch her breath. “You have| h 
lot of options,” she concludes. “And) 
guarantee you won’t see anybody.” [ | 
Jeweled skies 
Natural hot springs bubble uj 
through the region’s volcanic anf 


0! 





Which Hawaii do you long to discover? The 

' nantic, tropical Eden for two? The exquisite luxury 
@ decades past? Or perhaps it's the land of ancient 
@ Polynesian legends. We've found them all—and 
‘Ptured them for you at three uniquely breathtaking 


sorts. For reservations, contact your travel planner, 


dlore www.hyatt.com or call the Hyatt Resort Desk. 


180055 HYATT 








2000. Hyatt 


Hyatt Hotels ané Resorts® encompasses hotels managed, franchised or leased by two separate groups of companies—Hyatt Corporation and its affiliates and affiliates of Hyatt International Corporation. © 
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ral-rich rock. After a day of hiking 
driving, a soak in the tubs at Sur- 
Valley Hot Springs is divine. And 
k up and am astonished: The 
night sky I’m familiar with has 
transformed into jeweled cloth. 

e€ next morning, at the Country 
Restaurant and Bakery, every- 
seems to know each other, and 
waitress calls me “honey.” I order 
normous cinnamon roll that fuels 
for the long drive home. At Cedar 
, 6,305 feet up on the valley’s 
thwestern side, the rough terrain— 
as rough as Fandango—makes 
appreciate the Applegate brothers. 
dwin Bryant, a journalist who later 







ctions 
Cedarville Park. The oldest structure in 
Modoc County lies in the park—the 
ressler-Bonner Trading Post, built in 
1865. At Bonner and Center St., 
Cedarville. For more information, contact 
the Greater Surprise Valley Chamber of 
Commerce, 519 Main St., Cedarville; 
279-2001 or www.hdo.net/~svcoc. 
South Warner Wilderness. In Modoc 
National Forest, on the west side of 
Surprise Valley. The entry nearest 
Cedarville is Emerson Campground 
and Trailhead, accessible via a steep 
gravel road. Bring plenty of water. Pick 
up maps ($6) at Warner Mountain 
Ranger District Forest Service office, 
Cedarville; 279-6116. 
Surprise Valley/Barrel Springs Back 
Country Byway. The 93-mile route be- 
gins and ends in Cedarville. It follows the 
Lassen-Applegate Emigrant Trail east on 
State 299 over Fortynine Mountain in 
Nevada to Vya, then loops back to Cali- 
fornia. No facilities except in Cedarville. 
For a driving guide and maps (highly 
recommended), contact the BLM Sur- 
prise Resource Area; 279-6107. 







urprise Valley travel planner 


rprise Valley is about 167 miles northeast of Redding via State 299. For information, 
ntact the Shasta Cascade Wonderland Association (1699 State 273, Anderson; 
030/365-7500 or www.shastacascade.org). Area code is 530 unless noted. 


became alcalde of San Francisco, was 
equally appreciative after meeting the 
brothers and their group after they'd 
crossed Surprise Valley. “I could not 
but admire the enterprise of the small 
band of men,” he wrote in his memoir, 
What I Saw in California. “To them we 
are indebted for a good, well-beaten, 
and plain trail to the Pacific ocean.” 
Back then, many would call this trail 
and the land it crossed a mixed bless- 
ing. It was lovely country, but arduous 
to traverse. Today, remembering the 
emigrants’ struggle on a visit to beauti- 
ful Surprise Valley makes you appreci- 
ate even more the ring of mountains 
and desert that keeps it hidden. 


Dining 

Country Hearth Restaurant & Bakery. 
Homey diner serving burgers and chick- 
en. 557 Main, Cedarville; 279-2280. 


Lodging 
J.K. Metzker House Bed & Breakfast. 


Three rooms in an 1860s house. From 
$75. 520 Main, Cedarville; 279-2650 or 
www.hdo.net/~metzker. 

Soldier Meadows Guest Ranch and 
Lodge. Over the mountains to the east of 
Surprise Valley, this working cattle ranch 
is on the Lassen-Applegate Emigrant Trail 
in the Black Rock Desert. The ranch has 
11 modest rooms (no phones), buildings 
from 1865, and natural hot springs; visi- 
tors can join cattle roundups. Be pre- 
pared: It’s a long drive out to the ranch, 
and the final 30 miles are on dirt road— 
call for directions. From $45. Gerlach, NV; 
233-4881 or www.soldiermeadows.com. 
Surprise Valley Hot Springs. Each of 
the themed rooms in this renovated mo- 
tel comes with a private hot springs—fed 
outdoor hot tub. 4 miles east of Cedar- 
ville on State 299; (877) 927-6426 or 
www.svhotsprings.com. 
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Wind-riffled waters of Lower Echo Lake, one of several lakes accessed by the Tahoe Rim Trail, invite passing hikers. 


Ring around Tahoe 


Tahoe Rim Trail circles high above the Sierra’s Lake of the Sky | 


Nearly complete, the 150-mile 


fter 20 years, many thou- 
sands of hours of labor by le- 
gions of hard-working volun- 
teers, and millions of donated 
dollars, the Tahoe Rim Trail is nearly 
complete. When it’s finally dedicated 
on September 22, the trail around 
the Lake Tahoe basin will be, along 
with the Appalachian Trail, the Con- 
tinental Divide Trail, and the Pacific 
Crest Trail, one of the country’s 
must-do hikes: 
Following ridges and valleys and 
ranging in elevation between 6,200 
nd 10,333 feet, the 150-mile loop 
wards hikers and equestrians— 
mountain bikers, where al- 
i—with world-class beauty and 
ient access. Panoramic views, 
th trees, crystalline !akes, 


By Brian Beffort 


lush meadows, and wildflowers that 
run the color spectrum wait within 
minutes of eight trailheads around 
the Tahoe basin, drawing both day- 
hikers and campers on full-trail ex- 
peditions. 

“The trail is something everybody 
can do, no matter who they are,” says 
Lynda McDowell, executive director 
of the Tahoe Rim Trail Association, 
which has coordinated the trail’s 
construction since 1981. “It also has 
some of the most amazing views 
you ll be able to find anywhere.” 

The following five day-hikes high- 
light the best the TRT has to offer; 
one is wheelchair-accessible. Dis- 
tances given are One-way, and all 
trails except Tahoe Meadows Inter- 
pretive trail are moderate to difficult 


because of elevation and lengt 
However, unless you leave a car 
the end point, you’ll have to plan? 
out-and-back hike, so we suggest 0 
tional day-hike turnaround point 
with degree of difficulty for the! 
shorter segments. Take water, foo: 
sturdy shoes, and sunscreen; ext 
clothing layers are a good precautic} 
against changeable weather an) 
winds on exposed ridges. 
For information and a trail maj) 
contact the Tahoe Rim Trail Associ 
tion at (775) 588-0686 or ww\| 
tahoerimtrail.org. For camping an 
other forest recreation informatiot 
contact the U.S.D.A. Forest Servic 
at (530) 573-2600 (for California) c| 
(775) 882-2766 (Nevada). | 
(Continued on page 47 


LESABRE GIVES YOU MORE STANDARD SAFETY FEATURES THAN ANY CAR IN ITS CLASS* 
PLUS OPTIONS LIKE FULL-RANGE TRACTION CONTROL , HEAD-UP WINDSHIELD DISPLAY 
AND ONSTAR®”™ IT’S AN AMERICAN BESTSELLER NINE YEARS RUNNING! 


BUICK LESABRE 
its allgood 


*Based on large car segment. **Optional OnStar system includes one-year Safety and Security contract. Call 1-800-OnStar-7 
for system limitations and details. America’s bestselling full-size car based on Polk large car registrations. 
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VIOXX is HERE. 24-HOUR RELIEF FOR THE MOST 
‘COMMON TYPE OF ARTHRITIS PAIN, OSTEOARTHRITIS. 


It isn't about winning a marathon. 
Or making you feel like a kid again. 
It's about controlling the pain that 
keeps you from doing everyday 
things. And VIOXX may help. VIOXX 
iS a prescription medicine for 
osteoarthritis, the most common 
type of arthritis. 


ONE PILL—ALL DAY AND 
MT Ta atl 


You-take VIOXX only once a day. Just 
MMT tcM el Me TMACCA CR el Um Tae] 
day and all night for a full 24 hours. 


VUOeaccaMi aka diel 
PAIN AND STIFFNESS. 


In clinical studies, once-daily 
VIOXX effectively reduced pain and 
stiffness. So VIOXX can help make it 
easier for you to do the things you 
want to do. Like bending down to 
plant tulips in your garden. 


EVGA a Te 


VIOXX doesn’t need to be taken 
with food. So, you don't have to 
worry about scheduling VIOXX 
PYAO ULM IL tLe 


UU WU PA 
ABOUT VIOXX. 


Tete Pai stomach 
problems, such as bleeding, can occur 
without warning. People with 

allergic reactions, such as asthma, 
(omy) Ha mOlmeLealis Paar muleC tality 
should not take VIOXX. . 


Tell your doctor if you have liver or 
kidney problems, or are pregnant. 
Also, VIOXX should not be used by 
women in Ercmiret urna 


VIO aE eae PCN? eaten in 
large clinical EPI EeCHTe ny 
TOOLS el Mat Tees included TT 
respiratory Rea diarrhea, nausea 
and high blood MSS Report aN 
unusual symptoms to ‘ 

your Rtas 


ASK vat WT et 
HEALTHCARE PROFESSIONAL 
ABOUT VIOXX. : 





Call 1-800-859-5993 for more 
information, or visit MAINS ace 
Please see important additional 
information on the next page. 








Patient Information about 
VIOXX® (rofecoxib tablets and oral suspension) 


VIOXx® 


You should read this information before you start taking VIOXX”. Also, read the leaflet 


aif Cit 


7 ms Miter 

(pronounced “VI-ox”) Bi , i 
for Osteoarthritis and Pain Bee Riv 
Generic name: rofecoxib (“ro-fa-COX-ib”) id nb 
What are the possible side effects of VIOXX? i A ra 


each time you refill your prescription, in case any information has changed. This 
leaflet provides only a summary of certain information about VIOXX. Your doctor 
or pharmacist can give you an additional leaflet that is written for health professionals 
that contains more complete information. This leaflet does not take the place of careful 
discussions with your doctor. You and your doctor should discuss VIOXX when you start 
taking your medicine and at regular checkups. 


What is VIOXX? 


VIOXX is a nonsteroidal anti-inflammatory drug (NSAID) that is used to reduce pain 
and inflammation (swelling and soreness). VIOXX is available as a tablet or a liquid that 
you take by mouth. 


VIOXX is a medicine for: 

° relief of osteoarthritis (the arthritis caused by age-related “wear and tear’ on 
bones and joints) 

e management of acute pain in adults (like the short-term pain you can get after a 
dental or surgical operation) 

° treatment of menstrual pain (pain during women’s monthly periods). 


Who should not take VIOXX? 


Do not take VIOXX if you: 

° have had an allergic reaction such as asthma attacks, hives, or swelling of the 
throat and face to aspirin or other NSAIDs (for example, ibuprofen and naproxen). 

° have had an allergic reaction to rofecoxib, which is the active ingredient of VIOXX, 
or to any of its inactive ingredients. (See Inactive Ingredients at the end of this 
leaflet.) 


What should | tell my doctor before and during treatment with VIOXX? 


Tell your doctor if you are: 

° pregnant or plan to become pregnant. VIOXX should not be used in late preg- 
nancy because it may harm the fetus. 

° breast-feeding or plan to breast-feed. It is not known whether VIOXX is passed 
through to human breast milk and what its effects could be on a nursing child. 


Tell your doctor if you have: 

kidney disease 

liver disease 

heart failure 

high blood pressure 

had an allergic reaction to aspirin or other NSAIDs 
had a serious stomach problem in the past. 


Tell your doctor about: 

° any other medical problems or allergies you have now or have had. 

° all medicines that you are taking or plan to take, even those you can get without 
a prescription. 


Tell your doctor if you develop: 

° ulcer or bleeding symptoms (for instance, stomach burning or black stools, which 
are signs of possible stomach bleeding). 

° unexplained weight gain or swelling of the feet and/or legs. 

° skin rash or allergic reactions. If you have a severe allergic reaction, get medical 
help right away. 


How should | take VIOXX? 


VIOXX should be taken once a day. Your doctor will decide what dose of VIOXX 
you should take and how long you should take it. You may take VIOXX with or 
without food 
Gan | take VIOXX with other medicines? 
Teli Cv ctor about all of the other medicines you are taking or plan to take while 
you are ol XX, eV medicines that you can get without a prescription. Your 
doctor mia toc ur medicines are working properly together if you are 
taking other 

methotre, sed to suppress the immune system) 

warfarin (a biond ¢! 


rifampin (an an 


\CE inhibitors (m | for high blood pressure and heart failure) 


um (a medicine + a certain type of depression). 
3 omark of MEF 0. INC. 
Of ¥ rif GH i “ERCK & COo., 1 998 


All rights reserved. 


Serious but rare side effects that have been reported in patients taking VIOXX at mOWs,. 
related medicines have included: | 
its q 
° Serious stomach problems, such as stomach and intestinal bleeding, cance. 7 
with or without warning symptoms. These problems, if severe, could ee) i 
hospitalization or death. Although this happens rarely, you should watch for Sif (ny 
that you may have this serious side effect and tell your doctor right away. i bie T 


° Serious allergic reactions including swelling of the face, lips, tongue, and/or th 
which may cause difficulty breathing or swallowing occur rarely but may rec 
treatment right away. Severe skin reactions have also been reported. 


° Serious kidney problems occur rarely, including acute kidney failure Mlle ( 
worsening of chronic kidney failure. : 
i} 








° Severe liver problems, including hepatitis and jaundice, occur rarely in patil (res, 
taking NSAIDs, including VIOXX. Tell your doctor if you develop symptoms of 
problems. These include nausea, tiredness, itching, tenderness in the right U uF MANGE 
abdomen, and flu-like symptoms. | 7 

In addition, the following side effects have been reported: confusion, hair loss, hi “ alows 

nations, low blood cell counts, unusual headache with stiff neck (aseptic meningitis) 

en tra 

More common, but less serious side effects reported with VIOXX have included 

following: tis 

Upper and/or lower respiratory infection and/or inflammation 4 re 

Headache mien 

Dizziness H. 

Diarrhea pig 

Nausea and/or vomiting Bhi 

Heartburn, stomach pain and upset 

Swelling of the legs and/or feet Bie ( 

High blood pressure : 

Back pain ee 

Tiredness Ah 

Urinary tract infection. 4d ; 

t I 

These side effects were reported in at least 2% of osteoarthritis patients ecohindl 

doses of VIOXX 12.5 mg to 25 mg in clinical studies. mS { 

The side effects described above do not include all of the side effects reported pk 

VIOXX. Do not rely on this leaflet alone for information about side effects. Your do¢ Malp 

or pharmacist can discuss with you a more complete list of side effects. Any time y 

have a medical problem you think may be related to VIOXX, talk to your doctor. q pec 

a4 

What else can | do to help manage my osteoarthritis pain? ph 

| Hed 


Talk to your doctor about: 1 
. Exercise Mead 


° Controlling your weight i ! 

* Hot and cold treatments jo 
° Using support devices. Af pon 
What else should | know about VIOXX? i MM 


ib 
This leaflet provides a summary of certain information about VIOXX. If you hai» 
any questions or concerns about VIOXX, osteoarthritis or pain, talk to your hea. | 
professional. Your pharmacist can give you an additional leaflet that is written for 


professionals. 5 DST 
Do not share VIOXX with anyone else; it was prescribed only for you. It should be a 
only for the condition for which it was prescribed. ea 
Keep VIOXX and all medicines out of the reach of children. Hon 


Inactive Ingredients: nil 


Oral suspension: citric acid (monohydrate), sodium citrate (dihydrate), sorbitol | 4 
strawberry flavor, xanthan gum, sodium methylparaben, sodium propyibareent se 


Tablets: croscarmellose sodium, hydroxypropyl cellulose, lactose, magnesium stearat| MS 
microcrystalline cellulose, and yellow ferric oxide. By: 


Issued July 2000 Pt 


MERCK & CO., INc. 


Whitehouse Station, NU 08889, USA 20107446(1)(902)-VIO-CO)} » 



































oe City to Barker 
ss. After following the 
kee River out of Tahoe 
y, climb through white 
and Jeffrey pine to Paige 
adows, where summer 
mises a host of wild- 
wers. Then it’s on to 
d Canyon, where you'll 
d the TRT’s only water- 
, as well as spectacular 
of Lake Tahoe and the 
anite Chief Wilderness 
er the TRT joins the Pa- 
c Crest Trail. 

BTANCE: 16 miles. 
RNAROUND POINT: Paige 
adows, about 2’ miles 
m trailhead. This seg- 
=nt is easy to moderate. 

| ERE: Tahoe City trailhead is at the 
st end of the Truckee River access 
irking lot on State 89, 4 mile south 
the intersection with State 28 in 
hoe City. . 

CiLiTies: Rest rooms at trailhead. 
g Meadow to Echo Summit. 


kes the Sierra great: lava flows and 
mbled granite, burbling creeks 
d alpine lakes, and 
ectacular wildflow- 
s. In particular, Big 
eadow and Meiss 
eadows are great 
aces to take in the 
ooms. Watch out 
or mucky trails and 


om Big Meadow 

ailhead. Don’t overlook the side 
il leading’ 1.4 miles to Dardanelles 
e—it begins before Meiss Mead- 
ws. Moderate. 

WHERE: Big Meadow trailhead is on 
tate 89, 5 miles south of the junc- 
ion with U.S. 50 in Meyers. 
ACILITIES: Rest rooms and informa- 
ion at trailhead. 


Finishing strong 
Volunteers and donations 
are still needed to com- 
plete the Tahoe Rim Trail 
this summer and to help 
maintain it in the future. 


Spooner Summit to Tahoe 
Meadows. Following the crest of 
the Carson Range between Lake 
Tahoe and the western edge of the 
Great Basin in Nevada, this stretch of 
the TRT offers the best views of the 
lake, which lies nearly 2,000 feet be- 
low. Look for majestic old-growth Jef- 
frey pine and red fir along the way. 
Mountain bikers favor the section be- 
tween Mt. Rose and 
Marlette Peak. 
DISTANCE: 22 miles. 
TURNAROUND:Snow 
Peak 92 
miles from Spooner 


Valley 


Summit, has views 


worth the climb, but 


Zgressive mosqui- For details, contact the you don’t have to go 
Ss in summer. Tahoe Rim Trail Association all the way to find a 

ISTANCE: 16 miles. at (775) 588-0686 or vista. Moderate to 

URNAROUND: Meiss www.tahoerimtrail.org. difficult. 

leadows, 5 miles WHERE: Spooner 


Summit is 12 miles 
northeast of South Lake Tahoe on 
US. 50: 

FACILITIES: Information at Spooner 
Summit; rest rooms and information 
at the Tahoe Meadows trailhead. 

Tahoe Meadows Interpretive Trail. 
Many sections of the TRT are easy to 
navigate, but this wide, hard-packed 
dirt trail is its only wheelchair- 





Coasting down into Ward Canyon, a biker cruises a section open to cycling near Tahoe City. 


accessible stretch. Crisscrossing Ophir 
Creek at the eastern edge of Tahoe 
Meadows, the trail provides glimpses 
of the Great Basin—it sits 4,000 feet 
above it—in Nevada. Look for wild- 
flowers along the creek and coyotes 
prowling the meadow. 

DISTANCE: 1.3-mile loop. Easy. 
WHERE: On State 431, 7 miles east 
of State 28 in Incline Village and 12 
mile west of the Mt. Rose summit. 
FACILITIES: Rest rooms (which are 
also wheelchair-accessible) and infor- 
mation at trailhead. 

Mt. Rose to Brockway Summit. 
This is the highest, most difficult, and 
most dramatic section of the TRT. 
Hike 4'2 miles up the service road to 
the top of 10,333-foot Relay Peak, 
where the altitude and the 360° 
views of Lake Tahoe, the Sierra 
Nevada, and the Great Basin will take 
your breath away. Then follow the 
TRT west along sharp ridges between 
Tahoe and the Truckee River. 
DISTANCE: 18 miles. 

TURNAROUND: Relay Peak, 4'2 miles 
from trailhead. Last 2 mile difficult 
due to altitude and climb. 

The Mt. Rose trailhead is 
of the summit on 


WHERE: 
Y, mile west 
State 431. 

FACILITIES: None. @ 
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Norwegian Stor 
7-day Hawaii 


from a6 
The new Norwegian Star offers 58 ho 
Freestyle Cruising™ year-round in Hawaii. 





Discover the heavenly islands of Hawaii onboard the brand new 
Norwegian Star. it’s the flagship for Norwegian Cruise Line’s innovative 
Freestyle Cruising’ and the first ever cruise ship purpose-built for Hawaii 









cruising. Departing weekly from Honolulu and Maui, Norwegian Star come 4 
visits all four main-Hawaiian islands, plus the unspoiled south Pacific LAN’ df 
jewel, Fanning Island, It’s c 7-day cruise unlike any other. Freestyle NORWE G Ce 
Cruising means you'l| enjoy the freedom and service levels found at top CRUISE LINE a 






land-based resorts. With o “resort casual” dress code, an ocean of 
activities, and 10 unique restaurants se ving a wide array of classical, 
contemporary and exotic cuisine, you can dine wherever, whenever and 





with whomever you want. Be as relaxed or a; energetic as you wish, and www.nel com 
see Hawaii on your schedule, not ours. You'll view more of the islands, For reservations see your travel agent 
on the cruise line with more private balconies than any other cruising or for a free brochure call 1.800.327.7030 

“i as ; i * Applies to select sailings. Fare is cruise only, for an inside stateroom, per person, douk 
Hawaii, Experience the Hawaiian Islands Inan extraordinary a Wey ofreaee and incees por charges. Departure taxes are not included. Restrictions opr 
only NCL has to offer, Freestyle Cruising. Set Yourself Free. SHIPS! REGISTRY. BAHAMAS & PANAMA ©2001 NORWEGIAN CRUISE LINE. ALL RIGHTS RESE 


tS 







has blowholes and lava tubes, 

e wettest spot on earth, and the 
ation’s only royal palace. Whales 

each the warm turquoise 
aters, surfers ride 30-foot 
faves, and Hawaiian cowboys, 
alled paniolos, ride the range. 


| 
agine taking a family vacation in this 
and paradise, where flowers grow taller 
an your children, people flock to the latest 
plcanic eruption, and hundreds of torches 
e lit in a nightly ceremony that keeps alive 
aditions of the ancients. Hawaii is an 
chanted land, where the extraordinary 
ecomes commonplace—just watch a hula 
anced by the sea as the sunset streaks 
ross the sky in shades of flaming mango, 
photograph your child underwater, 
amed by fish in a rainbow of irridescent 
lors. Little by little, a spirit of aloha will 
ash over the entire family, smiles will radi- 
e more freely, and family bonds will be 
enewed. The Hawaiian word ohana means 
amily, and the concept of ohana holds 
reat importance here in the Islands, where 
hildren are warmly welcomed. 
















0 take the sandals and bathing suits, plenty 
f sunscreen and a day pack or two, and pre- 
bare to penetrate the layers of the Islands’ 
Magic and mystery. 






HAWALL FOR PANELIES 


OAHU 


Home to Hawaii’s capital city, Honolulu, 
and its world-famous beach resort, Waikiki, 
Oahu is cosmopolitan and full of life night 
and day. Yet with 50 miles of beaches and 
two mountain ranges, there’s also no short- 
age of natural beauty. In fact, Oahu’s the 
island for families who want to mix active 
adventure with the best cultural choices. 


For example, follow an early-morning swim 
in the clear waters off Waikiki with a beach- 
side feast of taro pancakes with /ilikoi (pas- 
sion fruit) syrup and fresh island fruits, or try 
dim sum in Chinatown. Poke into an herbal- 
ist’s shop, a bustling food market, and a tradi- 
tional lei stand, and begin to distinguish the 
heady perfume of pikake (jasmine) from 
tuberose and ginger. Then immerse yourself 
in the exotic oasis of nearby Foster Botanical 
Garden* (522-7060), and send the kids 
sleuthing for chocolate, cinnamon, and chicle 
(chewing gum) trees, amid other varieties. 


Wander the cool galleries of the Honolulu 
Academy of Arts (532-8700), which open onto 
tiled courtyards with splashing fountains. 


Learning is hands-on and fun at the Hawaii 
Children’s Discovery Center (524-5437), and 
even at some of Oahu’s most revered institu- 
tions. At the Bernice P. Bishop Museum (847- 
3511), world-renowned for its collection of 
Pacific artifacts, kids communicate through 
interactive exhibits—whether on Hawaii’s 
cultural and natural history or how a squid 
propels itself, a chameleon changes color, or a 
fly walks on ceilings. Don’t miss the daily hula 
performance at 11:00 A.M. and 2:00 p.m. and 
Family Sunday-Island Style is held quarterly. 
The Hawaiian Maritime Center (536-6373) 
engages families with exhibits on everything 
from surfing to tatooing to outrigger canoes. 


* Area code for all numbers is 808 unless noted. 


special advertising feature 


Hawaii hoteliers understand the growing 
importance of the family market, and are find- 
ing new and innovative ways to serve it. Chil- 
dren's programs have been refined over many 
years, moving beyond child care alone, to pro- 
grams involving active adventure, art and 
crafts, music, stories, and legends. A return to 
Hawaiiana is based on a commitment to deep- 
en understanding and appreciation of the 
Islands’ culture. There are hula, ukelele, and 
lei-making lessons, tidepool, petroglyph, and 
living history walks. Kids are chaperoned on 
off-site excursions, such as museum visits and 
cruises. Cost averages $40 to $50 for a full day 
with lunch, snacks, and transportation. 


Outrigger has created a “family-friendly certifi- 
cation” that rates each of its properties on 
amenities. Marriott sees time-share as a grow- 
ing trend that offers distinct advantages to 
families. ASTON revolutionized family travel by 
providing spacious condominium units with 
hotel services. Marc Resorts focuses on value 
and flexibility for families. Independent proper- 
ties like Kona Village Resort (800/367-5290) 
on the Big Island was an early pioneer in the 
family vacations concept. The resort has been 
rewarded as families return generation after 
generation to its unique thatched-roof village 
complete with “plush primitive” ha/es or cot- 
tages by the sea, with meals and activities 
included, a wonderful children’s program, and 
a loyal staff. 


Mauna Lani Bay Hotel and Bungalows 
(885-6622) on the Big Island's Kohala Coast 
makes good use of a stunning setting that is 
home to ancient fishponds and volcanic caves 
that gave shelter to early Hawaiians. Its fish- 
feeding tour and annual July 4th turtle release 
program never fail to delight. 











HAWAN FOR CAMILIES 


At the Waikiki Aquarium* (923-9741), sign 
up for a reef walk, make close observations 
of creatures at the Edge of the Reef exhibit, 
or simply be awed by the undersea life. 
Then swim with some of these newly famil- 
iar creatures at Hanauma Bay (396-4229), a 
marine sanctuary scooped out of a col- 
lapsed volcanic crater. Go one step further 
and visit Tamashiro Market (841-8047), a 
bustling fish market awash in local color. 


With all the hype surrounding the current 
blockbuster movie Pearl Harbor, kids will 
clamor to visit the USS Arizona 
Memorial (422-0561) and battle- 
ship USS Missouri (877/MIGHTY- 
MO). At Hawaiian Waters Adven- 
ture Park at Kapolei (WILDWAVE 
or 945-3928) they can be wet and 
wild all day. Adults will want to 
make a beeline for neighboring 
JW Marriott [hilani Resort & Spa 
(679-0079) to play the award-winning 18- 
hole championship Ko Olina golf course or 
take a rejuvenating treatment in the full- 
service spa. 

Save a whole day for a leisurely north shore 
circuit. At Dole Plantation (621-8408) kids 
can navigate the world’s largest pineapple 
garden maze, made of 11,400 colorful 


Hawaiian plants, along a path 1.7 miles long. 


A must-visit on any north shore tour is 
Matsumoto Shave Ice (637-4827) in Halei- 
wa, the former surfer/hippie hamlet now 


bustling with boutiques. Order a tropical 


Marc Resorts Hawaii 
(800/535-0085) 
WwWw.marcresorts.com 


With 20 properties spanning five islands, 
Marc Resoris Hawaii is committed to pro- 
viding families with good value and flexibili- 
ty. An inventory of moderate to full-service 
luxury condominium resorts offers ocean- 
front country living on Molokai, cozy cot- 
tages on Kauai, a boutique hotel in Waikiki 
: Oahu, a tennis and beach lovers’ resort 
’ Maui, and a golf paradise on the Big 
ids under 18 stay free at Marc 
hen using existing beds—just one 
of the company’s expanding focu: 
\s attractive to families. 


® 


resorts hawaii 


ly ype tadise” 





















fruit-flavored ice 
combination, local 

s style, with vanilla ice 
cream and azuki 


bottom. 


Kids love learning the games, dances, and 
rituals of the Maori, Samoans, Tongans, 
Tahitians, and other Pacific Islanders at the 
Polynesian Cultural Center (293-3333; 
800/367-7060), Oahu’s top family attraction. 


KAUAL 


Oldest in the Hawaiian chain, Kauai has 
been sculpted, chiseled, and polished to 
such perfection that its beauty is continual- 
ly immortalized in song, film, and painting. 
If you've ever considered “flightseeing” by 
helicopter, this is the place to fly over the 





double—or triple—rainbow, cozying up to 
1,000-foot waterfalls streaming down 
Kauai’s rumpled cliffs. To view the leg- 
endary Na Pali coastline from the sea, con- 
sider a Zodiac’ boat or sailing trip with 
stops to snorkel in waters of utmost clarity. 
On Kauai you can orchestrate a new reality 
for your family each day. On the north 
shore, the emerald patchwork of taro fields 
watered by the Hanalei River is idyllic and 
peaceful; exploring the river by kayak is a 
most harmonious experience. Across the 
island, the lush green taro is replaced by the 
copper and umber striations of Waimea 
Canyon, the Grand Canyon of the Pacific, 
whose colors grow red in the late afternoon 
light. Take a short, family-friendly hiking 
trail or a long trail to the canyon floor. 
Further up Waimea Canyon Drive, take 

the turnoff into Kokee State Park. Visit the 
lodge, an excellent cafeteria-style restau- 


*Area code for all numbers is 808 unless noted. 
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rant, and Kokee Natural History Museum) 
(335-9975), which has trail maps, suggeste| M 
hikes, and displays. The air is cooler here a a 
over 3,600 feet, where plums ripen in sum-§ 
mer and endemic forest birds like the ele- } c. 
paio fill the forest with song. In summer, | 
join a Saturday workshop to make baskets | 
from forest “weeds” or a Sunday guided | 
wonder walk; there are 45 miles of trails or} 
4,345 acres of terrain. 
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Families love the protected waters of Lydgatij 


State Park, Wailua’s ancient fishpond, Salt 
Pond in Hanapepe, and Kalapaki Beach . 
fronting the Kauai Marriott Resort & Beach)” 
Club (245-5050). Poipu Beach was recently Wi! 
named Hawaii’s Best Family Beach by the a 
Travel Channel for its picturesque golden fi 
sand crescents, ideal water conditions, and 


family-friendly amenities. | 


al 


En route to Poipu Beach, explore some of 
the twelve points of interest on the brand- 
new 4-mile Koloa Heritage Trail—by foot, 
bike, or car. Lava rock pedestals topped 
with bronze signs mark monuments as 
diverse as Kauai’s first sugar mill in Koloa 
town and Spouting Horn Park along the 
shoreline. Channeled through a lava tube, 
the sea can roar and blow its spray as high © 
as 50 feet. 


biG ISLAND 


Here, artists live and work on the edge of a 
steaming volcano, and cowboys still ride 
the range. With a staggering 11 of the 
earth’s 13 climate zones found on the Big 
Island, features are as diverse as a tropical 
rainforest, arid sunbaked coastline, and a 
mountain so tall its summit often wears a 
mantle of snow. 


ft 
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9 RESORTS ON 
AWAIIAN ISLANDS 


Beach Hotel 
Hawaiian Monarch 
arc Island Colony 
are Suites Waikiki 
Waikiki Marc 
aikiki Royal Suites 
MAUI 

Bre Maui Vista Resort 


mbassy Vacation 
Resort Kaanapali 


Princeville 

rc Princeville Pu'u Po'a 
Marc Pono Kai 

rc Hale Moi Cottages 
re Hanalei Bay Villas 


yarc Emmalani Court 
at Princeville 


Embassy Vacation 
[Resort Poipu Point 


MOLOKAI 
| arc Molokai Shores 
Marc Ke Nani Kai 


For a complete 
viewing of our 
properties, 
room rates, 
amenities, 

& 
| special packages, 
) visit us online at: 


arcresorts.com 





Pack lightly. You'll find all you need at Marc Resorts Hawaii, 


where a wide range of accommodations come fully equipped 
with the basic essentials. Like comfortable prices, simple 
luxuries, and convenient kitchenettes. Located throughout 
Hawaii, Marc Resorts lets you set up camp near your favorite 
activities, so you can bring your golf gear, hiking boots, or 
paperback novel. And don’t worry if you get lost along the way. 


In an atmosphere as relaxed as this one, it seems only natural. 


call for reservations: 1-800-535-0085 


marc resorts hawaii 


sconryoley paradise 








HAWAUL FOR EANILIES 






The largest of the Islands, the Big Island 
rewards adventurers who allow sufficient 
time to uncover its riches. Because it is the 
youngest in the chain, it holds open many 
windows to the past, through heiaus or 
ancient temples, a sacred “place of refuge,’ 
and petroglyphs—messages from the 
ancients carved into the lava flows. 


Norwegian Cruise Line 
(800/327-7030) 
www.ncl.com 


Norwegian Cruise Line introduces its con- 
cept of Freestyle Cruising” to Hawaii in Decem- 
ber 2001 when the brand-new Norwegian 
Star begins weekly cruises to four Hawaiian 
Islands plus Fanning Island. The $400 million, 
2,200 passenger ship, NCLs largest, will bring 
a true resort experience to the seas, setting a 
new standard of luxury with rich cherry wood 
finish and balconies on over 70 percent of the 
staterooms. Freestyle Cruising means you, the 
quest, decide when, where, and with whom 
to dine. With ten different restaurants and 
eleven different menus nightly, options are 
unorecedented: a romantic dinner for two at 
|e Ristro, Spanish tapas with friends at Las 
Ramblas, hamburgers with the kids at The 
Blue Lagoon. Like the islands themselves, 
Freestvle Cruising means free and relaxing, 
and flexible for families, couples, and seniors— 
«.o-friendly with a complimentary state-of-the- 
‘dren‘s program and dedicated themed 
'q pool, yet hip and contemporary 
deck fitness center and spa, shore 
s, and much more. 


a 


‘ ORWEGIAN" 


USE LENE 


mes 


After hiking through moist lava tubes drip- 
ping with ferns and lichens, following 
neon-hued fish into undersea caves, or sim- 
ply watching molten lava pour into the sea, 
kids will understand that lava defines the 
Big Island landscape. Pele, Hawaiian god- 
dess of fire, has a powerful presence on this 
island that was formed by five volcanoes. 


Set aside at least one full day to explore 
Hawaii Volcanoes National Park* (985- 
6000), where you will learn about both the 
legends of Pele and the science and seis- 
mology of volcanoes. Stop first at Kilauea 
Visitor Center, then at Volcano Art Center 
(967-7565) to view artworks inspired by 
life in this active landscape. Encircling 
Kilauea’s caldera, 11-mile Crater Rim Drive 
provides easy access to startling sights: 
steam vents and sulphur banks and ghostly 
tree skeletons along Devastation Trail. In 
contrast, Kipuka Puaulu, right in the mid- 
dle of a sea of lava, is a lush native bird 
park alive with song. 


Hilo maintains a funky charm amid orchid 
and antherium gardens, and has one of the 
state’s best farmers’ markets. Enjoy the play 
of light over misty Rainbow Falls and med- 
itate in the serenity of Japanese-style Lilu- 
okalani Gardens with pagodas, arched 
bridges, and a painterly setting on Hilo Bay. 


Puuhonua o Honaunau National Park 
(328-2288), just south of Kealakekua Bay, is 
a beautifully restored “place of refuge,” pro- 
viding a potent setting in which to ponder 
the mysteries of ancient Hawaii. 


Driving north you'll pass through Kona cof- 
fee country. Stop to visit a farm or coffee 
mill and sip some freshly brewed “liquid 
gold.” In Holualoa a vibrant artist commu- 
nity is creating a new art center with exciting 
classes for children and adults, Along the 
stretch of Kohala coastline north of Kona, 
some of the world’s finest resorts have been 
carved like oases out of the lava flows, and 
they offer some of the most inspiring cultur- 
al and children’s programs. Beyond lies 
Waimea, paniolo country, and a series of 
seven magical misty valleys. 


MAUI 


Ride a restored sugarcane train, 
bike down a volcano, snorkel in 
protected waters, and hike 
through a bamboo forest to a 
gorgeous waterfall. And that’s 


*Area code for all numbers is 808 unless noted. 
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Marriott 
(800/228-9290) 
ww.marriott.com 


Marriott and Renaissance Resorts 
Hawaii welcomes families to six resorts on” 
three Hawaiian Islands. At the JW Marriott — 
lhilani Resort & Spa on West Oahu, parents 
can enjoy world-class pampering at the spa, 
or take on 18 holes at the Ko Olina golf 
course while kids play in pristine lagoons. Or 
enjoy famous Waikiki at the new Waikiki 


Beach Marriott Resort or the Renaissance ¥§ 


llikai Waikiki Hotel. At the Kauai Marriott 
Resort & Beach Club, kids can experience a 


variety of ocean activities at Kalapaki Beach 


or have fun at Kalapaki Kids Club. On Maui, — 


the elegant Renaissance Wailea Beach 4] | 
Resort offers close proximity to great shop- | 


ping, dinning, and picture-perfect beaches. 


Families may also opt to stay in Kaanapali | 


at the Maui Marriott Resort & Ocean Club. 
The Maui Marriott sports a brand-new 
superpool including a waterslide, “ship- 
wreck beach" play area, waterfalls, and 


whirlpools. Enjoy the best of Hawaii with a { 


Paradise Plus package. Along with elegant 
accommodations comes a choice of rental 
car or daily breakfast for two at special 
rates. The Paradise Plus package, based on 
double occupancy, is effective through 
December 20, 2001. 

a” 


Marriott. 


HOTELS - RESORTS: SUITES 


RENAISSANCE. 


HOTELS * RESORTS * SUITES 


just for starters. Maui’s got it all, drawing 
whale-watchers and windsurfers, history 
buffs and art connoisseurs, shoppers and 
backpackers. 


With so many choices, why would you both- 
er to wake up at 3 A.M., bundle the kids into © 


the car, and drive to the 10,023-foot summit 
of Haleakala National Park (572-4400) and 
then wait there, shivering, for the sunrise? 


Perhaps because when the sun lights up this _| 


enormous crater and 

turns the shoreline far, 
far below into golden 

sands bordering aqua- 
marine seas, the whole 
family will understand 
why Hawaiians named 
this mountain “House 
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UAT MARRIOTT RESORT 
& BEACH CLUB 
wadise Plus from $229 per night 
scover the beauty and splendor of 
his enchanting resort on Kalapaki 
zach, featuring che ampionship § golf, 
ean activities and Hawai‘i’s largest 
imming pool. Call 1-800-220-2925. 


MAUI MARRIOTT RESORT 

| & OCEAN CLUB 

ise Plus from $299 per night 

h renovations now completed, this 

*“Bagnificent Ka‘anapali Beach resort 

tures stunning new restaurants, 

abulous new water features and 

legantly refurbished guest rooms. 
Call 1-800-763-1333. 


E WAIKIKI BEACH 
MARRIOTT RESORT 
‘{Maradise Plus from $119 per night 
a during renovation period 


nis 5.3-acre property is located right 

Kalakaua Avenue at Waikiki Beach. 

und yourself with great shopping, 

ing nightlife and a world of activities. 
Call 1-800-367-5370. 


JW MARRIOTT IHILANI 

RESORT & SPA 

’aradise Plus from $249 per night 

A haven for rejuvenation and 

tranquility on the sunny western 
shore of O‘ahu. Enjoy our 

award-winning spa, renowned,golf 

and world class hospitality. 
Call 1-800-626-4446. 


* RENAISSANCE WAILEA 
BEACH RESORT 
Yaradise Plus from $249 per night 
vy five championship golf courses, five 
rious beaches and fabulous dining... 
I tucked away in the heart of Wailea, 
Maui’s masterpiece resort. 

Call 1-800-992-4532 


RENAISSANCE ILIKAI 
WAIKIKIHOTEL 
Paradise Plus from $159 
per night, ocean view 
it Oceanview room and a great location 
1eé gateway to Waikiki Beach, make the 
aissance Ilikai a classic Hawat‘i vacation 
‘stination. Close to shopping, nightlife 
and activities. Call 1-800-245-4524. 


Rates are plus all tax, subject to rate 
lability and may change without notice. 


4 
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RENAISSANCE’ HOTELS 


ee tel tl ata 


There's no place like Hawai‘, and Ber tits ne came S 
special style of island metas With our “Paradise Plus” 
eC you can experience our unique brand of hospitality 
in six stunning resorts on Kaua‘i, Maui and O‘ahu. 


Enjoy elegant accommodations, plus your choice of a rental car 
or daily breakfast for two, all for one special eC a eles 


And now, earn Marriott Rewards® points for every stay. 
Call your travel agent or Marriott for details. 


www.marriott.com | 





WAWAGL FOR FAMILIES 


| Outrigger Hotels & Resorts 
(800/688-7444) 
WWww.outrigger.com 


What makes a property attractive to families? 
Outrigger Hotels & Resorts, making family 
travel its top priority this year, answers with 
an innovative family-friendly certification pro- 
gram. Each of the company’s hotels and con- 
dominiums are rated on such criteria as 
amount of space in each accommodation 
(the goal is to sleep at least four comfort- 
ably), presence of adjoining rooms, kitch- 
enettes with refrigerator and microwave, chil- 
dren's pool, babysitting services, and more. 
Multimillion dollar renovations have trans- 
formed the flagship Outrigger Wailea Resort 
on Maui and Outrigger Waikoloa Beach 
Resort on the Big Island into family heaven 
with tropical pools, waterslides, and the pop- 
ular Cowabunga Kids Club. 


> OUTRIGGER 


*Area code for all numbers is 808 unless noted. 





of the Sun.” Nestled along Haleakala’s 
slopes you will find picturesque 
towns with vintage wooden build- 
ings, art galleries, boutique farms, and 
world-renowned eateries like Hali- 
imaile General Store* (572-2666). 


Listen carefully—perhaps you'll hear 
the haunting songs of the humpback 
whales, the gentle giants who winter 
in the winters off Maui’s shores. View 
them from the shoreline or book a 
whale-watching excursion (Decem- 
ber—May) with Pacific Whale Foun- 
dation (800/942-5311); all profits go 
to cetacean research. 


The Hawaii Nature Center (244-6500) offers 
family programs and guided hikes into the 
misty gorges of Iao Valley. 


MOLOKAL 


Always offbeat, “the friendly isle” still 
boasts no traffic lights, the world’s tallest 


sea cliffs, and Hawaii’s second largest ranch. 


Sprawled over the island’s western edge, 








Molokai Ranch & Lodge (877-PANIOLO) — he 
offers a made-in-heaven-or-Hollywood | 
escape for family adventurers. Choose bet 
Kaupoa Beach for luxury camping—in 1 
bungalows by the sea that feature queen- 
size beds—or the 22-room lodge, an elegant i 
plantation-style inn. Then throw yourself | 
into activities like paniolo cattle roundups, 
mountain biking, and sea kayaking—per- 
haps with a posse of spinner dolphins. 





hey, even toys!” 


SEE 





“Where to stay in Hawaii? What a choice! Over 35 Aston 
hotels and condominiums on all 4 major Hawaiian islands. 
And - oh happy days - all on, or near a beach! 

We had an incredible Polynesian feast, too - on the house! 
I kid you not! Aston threw in a spectacular free luau dinner 
revue with fireknife dancers (awesome!) and classic 
Hawaiian hulas (ah, romance!). 

If that wasn’t enough, Aston gave my folks a free coupon 
book worth up to $700 in discounts and freebies on every- 
thing under the sun - free shopping, local attractions, golf... 





How? Astonishing Free Deals. 
Free 5th Night! 
Free Luau Dinner Show! 
Free Discount Coupon Book! 











“Aston’s Astonishing Free Deals are too cool, 
and the activities they had for me knocked my sockies off.” 


Call your Hawaii Travel Specialist or 800-92-ASTON (922-7866). 
ASTONHOTELS.COM 
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RESORTQUEST™~ 


Luau buy one, get one free. Some restrictions apply. 


ASTON® Hawaii and ASTON Hotels & Resorts® Hawaii are registered trade names and trademarks of 
AST Brands, LLC. ©Aston Hotels & Resorts 2000 
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he 149-passenger Molokai Princess 
00/275-6969) recently started daily fer 
service between Lahaina, Maui, and 
aunakakai, Molokai. The trip takes 
bout 85 minutes; price is $40 adults, $20 
hildren ages 3 to 12. 


NAI 


wo fabulous resorts with championship 
olf courses have transformed the face of 
anai, once home to the world’s largest 
ineapple plantation. Book the Lodge at 
oele or Manele Bay Hotel (800/321- 
666 for both) for the ultimate in service 
nd amenities, or try one of Lanai’s bed- 


oderate fee. You can also visit Lanai on a 
day trip from Maui. Trilogy Excursions 
(888/628-4800) offers a 2-hour catamaran 
trip with a tour of Lanai City, a barbecue 
unch, and some of Hawaii’s best snorkel- 
ing in Manele Bay. £3 


ASTON Hotels & Resorts 
(800/92-ASTON) 
www.astonhotels.com 


It's easy to see why families turn into loyal 
clients of ASTON Hotels & Resorts, 
Hawaii's leading hotel and condominium 
resort operator. ASTON’s 35 properties on 
the four major islands range from deluxe to 
moderately priced, all offering choice, flexi- 
bility, and value. Families also appreciate 
the ASTONishing Free Deals program, 
which includes a fifth night free, a free luau 
worth $78 with one purchase, and booklets 
offering more than $700 worth of savings. 
Kids 18 and under stay free in existing beds 
at most ASTON Hawaii properties, and 
Camp Kaanapali is a year-round hit 
amoung children ages 5 to 10 at the ASTON 
Kaanapali Shores on Maui. Morning and 
afternoon programs offer nature walks, sto- 
rytelling, and hula lessons and cost just $5. 
Select among ASTON’s wide array of prop- 
erties, from hotel and condominium units 
on Waikiki to spectacular resorts on neigh- 
boring islands. To put it simply, families will 
find more choices and more aloha at 
ASTON Hotels & Resorts. See for yourself by 
taking a virtual tour of many ASTON rooms 
on its award-winning Web site. 


ia ASTON. 
¥ HAWAII 


RESORTQUEST 


nd-breakfasts or house rentals for a more 


special advertising feature 


Romance Hawaiian-Style 


The children are busy with their scheduled 
activities and you have a chance to slip 
away, just the two of you, for time alone. 
What to do? The choices are infinite, 
because Hawaii's full of romantic possibili- 
ties. Relax in a hammock or ride horseback 
to a waterfall, glide with green sea turtles in 
a luminous sea or sip a mai tai on a torchlit 
oceanside terrace. Take a Friday night art 
walk in Lahaina; you might even become a 
collector. Browse Oahu's Chinatown gal- 
leries and catch a performance at the 
resplendent Hawaii Theater. Or how about 
wine tasting on the slopes of a volcano? 





Choose your pace—active or relaxed—then head to Volcano Winery (967-7479) on Kilauea, 
where the bubbles are beneath the earth, or Tedeschi Vineyards (878-6058) on Haleakala’s 
sleepier slope. A champagne catamaran cruise at sunset is always a good setting for romance, 
but so is stargazing atop Mauna Kea, where the clarity of the sky is astounding. Wake up to an 
early-morning tennis or golf game and play while the air’s still cool and the birds are in full 
chorus, or book an open-air massage for two by the sea. Indulge your taste buds in an 
ambrosial meal prepared by a creative Hawaiian chef, then take a long langorous walk, arm in 
arm, along the beach. Whether you enjoy a moonlight swim, snorkeling at dawn, or simply lis- 
tening to the murmur of the sea, Hawaii's the place to fall in love every time you return. 











Maui’s Warmest.Aloha. 
The New Outrigger Wailea Resort. 


You will enjoy gracious island hospitality at the resort that was Wailea’s first 

and is now its newest. Located in the heart of Maui's premier resort destination, 

this oceanfront retreat has undergone a magnificent $25-million renovation. 

Relax in our all-new Garden Lobby, Mandara Spa and new activity pool with Es 
water slide. And from your oceanview lanai, you'll be so close to the Ha tfic you 
can hear the waves gently calling. From $295* wer night 4 













a et For reservations, call any travel agent 
or eg gc ae 344). 
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BRITISH COLUMBIA Car ae VdNcouve 


Greater Vancouver is a vacation destination alive with excitement and energy. Set amidst city of sails 
the breathtaking natural beauty of spectacular mountain and pristine ocean scenery, i, 

Vancouver's alluring charm is a perfect balance of cosmopolitan flavor and 

outdoor adventure that will bring you back again and again. 
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STARTING FROM 
* N. S$ * 





In Vancouver’s 4 The Westin Grand isa 
trendy West End. Four-Diamond, all-suite hotel. 


¢ 267 guestrooms and suites * Some kitchens e Just steps from BC Place, GM Place, Queen 
vithtwo outdoor decks jm ¢ Stroll to Stanley Park, English Bay, Robson Street Elizabeth Theatre and The Orpheum 

town shopping shuttle Mm © Swimming pool, whirlpool, fitness facilities e Aria Restaurant and Lounge 
lub with two pools e Pets welcome 


etreat. 


N 2 PEOPLE SHARING A ONE-BEDROOM SUITE BETWEEN May 1 - Sept 16, 2001 *PER UNIT, PER NIGHT BASED ON 2 PEOPLE SHARING A ONE-BEDROOM DELUXE UNIT BETWEEN JULY 13 - SEPT 
ATE OF EXCHANGE, EXCLUDING TAXES, SUBJECT TO AVAILABILITY. 16, 2001. US FUNDS, BASED ON A 1.45 RATE OF EXCHANGE, EXCLUDING TAXES. SUBJECT TO AVAILABILITY. 


1 800 663-1144 1 888 680-9393 
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CROWNE PLAZA HOTEL GEORGIA 





FAIRMONT WATERFRONT HOTEL 












Setting the standard for modern elegance in ial as, See Oe ad, 
Vancouver, the Fairmont offers fabulous service 7 ; 
| and delightful accommodations. ale 






Vi | With world-famous views from every window, 
® the Fairmont Waterfront is your gateway to 


| sophisticated enjoyment. SHY PD pe 
8B eet 







| ¢ Heron’s Restaurant and Lounge 

| © Outdoor heated pool with 
terraced gardens 

e Health club with Jacuzzi 

e Steps away from Stanley Park 






STARTING FROM 


$ ** 
A grand heritage hotel in 129 


downtown Vancouver providing 
classic elegance with modern convenience. 













Beat cen: 
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e 313 guestrooms 
e Walking distance to cruise ship terminal, 
shopping, beaches and major attractions 






“PER UNIT, PER NIGHT BASED ON 2 PEOPLE SHARING A HOTEL ROOM BETWEEN May 1 - Oct 15, 2001. 
US FUNDS, BASED ON A 1,45 RATE OF EXCHANGE, EXCLUDING TAXES, SUBJECT TO AVAILABILITY, 


1800 663-1111 


“PER UNIT, PER NIGHT BASED ON 2 PEOPLE SHARING A F FAIRMONT City VIEW BETWEE! Nea Oc 
US FUNDS, BASED ON A 1.45 RATE OF EXCHANGE, EXCLUDING TAXES. SUBJECT TO AVAILABILIT 
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When nothing but the best will do, escape to : - : |= %, = 
the European styled AAA Five Diamond-rated Ga —_ ) 3 
Sutton Place Hotel. : : a 

ora 


e Fleuri Restaurant offers French nas ; ; ¢ 7m 1: a ee 
continental fare, Afternoon Tea, Bak = a? oe ol ven on 


Sunday Brunch, and it’s famous z y a aa ‘7? 7 mia 
Chocoholic Bar ee. > & 

e Le Spa offers a full service beauty 
and fitness center—to revitalize 
the body and soul 

e Your luxurious guestroom includes 
deiuxe continental breakfast 
and a Spa pass 
























STARTING FROM 


$ 
Conveniently located — 


in the Vancouver International 

Airport, this four-star, Four-Diamond 
property offers beautifully appointed 
guestrooms, full-service spa and award 
winning West Coast cuisine. 






*PER UNIT, PER NIGHT BASED ON 2 PEOPLE SHARING A FAIRMONT ROOM BETWEEN JUNE 15 - SEPT 16, 2001 
US FUNDS, BASED ON A 1.45 RATE OF EXCHANGE, EXCLUDING TAXES. SUBJECT TO AVAILABILITY. 


1800 441-1414 


“PER UNIT, PER NIGHT BASED ON 2 PEOPLE SHARING A DELUXE UNIT BETWEE: 
US FUNDS, BASED ON A 1.45 RATE OF EXCHANGE, EXCLUDING TAXES. SUBJEC 

















STARTING FROM 


100" 


STARTING FROM 


$ = 
At Club Intrawest 228 


luxury comes in many forms. 







STARTING FROM 













In the heart of 
downtown, walking 
distance to Chinatown, 
Gastown and Robson Street. 









Vancouver’s newest 
Four-Diamond hotel, steps 
from Robson Street shopping, entertainment, 


* Designer suites ¢ Spectacular views 
Stanley Park, and other local attractions. 


e First class amenities 
¢ Complete fitness and spa facilities e Executive one & two bedrooms ® Kitchen units 


¢ Pool and health club © Room service 


e Spectacular harbor and mountain views 
© Show Case Restaurant & Bar © Health club 
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N 2 PEOPLE SHARING A HOTEL ROOM BETWE ULY 13 - Sept 16, 2001 
UBJECT TO AVAILABILITY 


1 800 726-3626 







“PER ROOM, PER NIGHT BASED ON 2 
US FUNDS, BASED ON A 1.45 RATE O 





© AVAILABILITY 


oA 800 955-7186 
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Arizona 


ue Verde Ranch 
Established in. 1968 
Arizona’s premier 
guest ranch/resort 
offers fantastic horseback 
riding, tennis, guided 
hiking, nature programs, 
indoor & outdoor pools, 
spa, saunas & a terrific 
children’s program! 
Come join us at the Last 
Luxurious Outpost! 


(800) 234-DUDE (3833) 
www.tanqueverderanch.com 
e-mail: dude@tvgr.com Fax (520) 721-9426 
14301 E. Speedway * Tucson, AZ 85748 
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Bed & Breakfast Inns 
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VISITORS BUREAU 


www.thegreatunfenced.com 
1-800-446-1333 
"invites you to experience 
the gold standard for hospitaliy” 
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for information call 1-866-553-7212 
www.goldBnBs.com 








BED & BREAKFAST 
Elegance in Accommodations 
Bay 


on Monterey 


“Elegant restoration still stunning at 
Martine Inn on Monterey Bay.” 
Fred and Mardi Nystrom, 
Eastside Journal 





“The Martine Inns spacious dining room offers 
| a rSbreathtaking view of Monterey Bay.” 


Paul Lee Cannon, 
Marin Independent Journal 


t 255 Ocean View Blvd., P. O. Box 330 
C Pacific Grove, CA 93950 
52-5588 —www.martineinn.com 


4 Horse Ranch 


« B retreat on the Hoback} 
ite log cabin and use of our} 
ble, TV, saloon, spa and |= 

ls here. Nearby activities 
ountry skiing, snowmobil- 

ige sleigh rides. We are, 

ig those arrangements. 

hure & information 

anch, 12355 S. Hwy 










Jackson Hole, 
rseranch.com WY 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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COLOR BROCHURE 


800-225-3764 


WWW.VISITCALAVERAS.ORG 






High Sierra 


Relax by the River 










Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 

| STRAWBERRY INN 


1-800-965-3662 
www.strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 














Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
* Individual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 
Fishing * Hiking * Swimming * Relaxing \¥ 
Gold Lake Lodge 
(Established 1912) 
P.O. Box 25 Blairsden, CA 96103 


Call (S30) 836-2350 for reservations and free brochure 
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High Sierra/Plumas County 


Woodacre Ranch Vacation Rental 
Charming 2 bedroom mountain cottage in 
as County. Sleeps 6. Completely furnished with 
lace, patio, BBQ & VCR. Near golf, tennis and 
. Trout stream and pond on premised. Well 
ered pet allowed. $125 per day $650 per week. 
Reservations (530) 284-7038 


Lake Tahoe/Reno Area 
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laketahoeshakespeare.com | 


INCLINE AT 
TAHOE REALTY 


Vacation Rentals 
Homes, Condos, Chalets 
888-MTN-LAKE 
(888-686-5253) 


www.inclineattahoe.com 


addr z= atta) 


INCLINE VILLAGE 
(ORTH LAKE TAHOE 


Coldwell Banker 


1-800-655-0608 
www-.stayinlaketahoe.com 


North Lake Tahoe Vacation Rentals 


BLAKE TAHOE 


: Condos, Vacation Homes 
= and Lakefront Estates 
From $99 - $2,500 nightly 








NCOREREONS 888-266-3612 
RAT Resort Properties ~ bratresort.com 
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Lake Tahoe/Reno Area 
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Introducing the SIENA 


Lake Tahoe/Reno Area 
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Sore 


RENO’S RENAISSANCE by the RIVER 


Elegant. Intimate. Relaxing. Our new hotel spa casino brings 
a four-star stream of thought to the banks of the Truckee 
River. With stunning restaurants, elaborate wine cellar, 


high-energy casino, luxurious day spa...boutique 
hotel hospitality. A truly revitalizing stay. 


Visit SienaReno.com to find out more and 
for reservations, call 877.Siena33. 





HomMeES 
ConpbDos 
CHALETS 
TAHOE == 


Accommopations VIEW & BOOK ON LINE 
www.TahoeAccommodations.com 
800-544-3234 


sal 


LAKE 














Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


Stavern shores _ (800)443-0183 
(530) 581-0183 


@ ROCKY RIDGE 
@ PRIVATE HOMES www.tahoetimberline.com 







P. O. Box 5848, TAHOE CITY, CA 96145 


Northstar 


ac SKEWEST 
CATION REN! Homes and Condominiums 


Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 
Firewood «¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 


(800) 339-5535 skiwestvacations.com 


Tahoe Donner ¢ Donner Lake 
Mountain Chalets * Cabins 


To advertise call 1-800-222-9404 
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For more information 
and a FREE gift, call 
530.587.2757 


2 Wwwwtruckee.com 


6 
% 


{ f uyyoo 


dunung out 
” 





TARE TALOR 
Ly ) INI I AHOE 
Vacation Rentals 
ToT Lakefront * Condos * Cabins 


Pall inv CEN naff unan mial 
BANKER © Ba 90U Off your rental 


Some restrictions apply 
MCKINNEY & ASSOC., INC. To Preview Vacation Homes see 
800-748-6857 





www.stayintahoe.com 


or call for Free Video 
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Mammoth Lakes Area 






“The mountair 
and I must 2o- 


GURU Se CML ORION OL MCU NY 
over. men and women who long for beauty, 
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Mammoth Lakes Area 


MAMM@TH 


LAKES 


rll umulce a ty ABinuUR ton MAO California’s Premier Mountain Resort 


1I-888-GO-MAMMOTH 
www .VisitMammoth.com 


Mendocino Coast 


COASTAL 
ESCAPE 
FOR TWO 


$450». 
Tax 
tte 
ty “— 
oA Id \ Third * 
© Nig! its Lodging % 
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Package In ludes: 
2 nights lodg akfast 
veh nig its 1od¢ ging & aktast 


both mornings, c hoic e of resta 


SEABIRD LODCE 


191 South Street # Fort Bragg, CA 95437 
Indoor Pool & Spa * In-Room Coffee & Fridge 


800-345-0022 8am-9pm 
www. seabirdlodge.com 


Reservations Required ¢ Thru 9-30-01 ¢ Other Restrictions Apply 








1-760-934-2712 
minthvisitaqnet.com 


Mendocino Coast 


Me SHORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 





°.¢1NO COAST 


Fireplaces * Beaches * Decks,» Ocean Views * Hot Tubs 
18200 Old Coast Highway, FOriqBnaigiay,CA 95437 








SEAFOAM LODGE 
Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
www.seafoamlodge.com 


(707) 937- 1827 (800) 606-1827 
P. O. Box 68, ‘MENDOCINO, CA 95460 











COAST RESERVATIONS 
Vacation Home Rentals 


www.mendocinovacations.com 
HOMES + B&Bs «SPAS «VIEWS « FIREPLACES 
FREE BROCHURE 
707-937-5033 « 800-262-7801 


e-mail: mcr@mcn.org 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





Lake Tahoe/Reno Area } |! 


_ 


“My footstool, Earth 


My sayy Skies" 


-Alexander Pop 


Indulge in distraction. Mountain biking, 
hiking, waterskiing, fishing, parasailing or 
just taking it in from a white sand beach orf 
lakefront resort. Bask in the glory that is | 
Lake Tahoe. We'll handle all the details 


for your ideal vacation. 


North Lake Tahoe | 
1.888.898.2463 RESORT ASSOCIATION 


www.mytahoevacation.com/sunset 





Mel 


Mart 


STU Cle laciuell. 


Golf jennie ¢ Mountain Biking ¢ Adventilfl Pa), 
Hiking ¢ Horseback Riding ¢ FREE Child Care} 


10% off rack rates for seniors (60+) | y 


o 


Northstar has accommodations for everyone” 
From a cozy room in the Village to a spaciou\_ 
condominium to a custom mountain home aloni | 


the golf course. | tr 
i 
All lodging guests receive complimentary acces! \, 
to Northstar's Swim and Racquet Club. Hh, 
Golf & Bike packages are available. A 

vwcvtiog _-1-800.G0.NORTH 


Apply www.skinorthstar.com/sunset 









Mendocino Coast 





Relax and 
Enjoy a Scenic 
Train Ride 
Through The 
Redwoods | 


Select From... 

e 1924 Baldwin 
Mikado Steam Engine 

e 1955 EMD-GP9 Diesel | 
Locomotive 

e Vintage M-100 and | 
M-300 Motor Coaches | 


s00—Csésds| 
77-SKUNK 


www.skunktrain.com 


THE REDWOOD ROUTE | | 
Fort Bragg ¢ Willits California | 








art of California.” 
— New York Times 


32 N. Main St., Fort Bragg, CA 95437 
1-800-726-2780 
www.fortbragg.com 






| IRISH BEACH RENTAL HOMES 
bedroom homes, fireplace, hot tubs, ocean 
nt to forest, 4 mi. sand beach with lighthouse, 
ut pond, near redwoods. Starting from $120 per 
. No. California only 800-882-8007 or 707-882- 
67, 9-5. Brochure-Rental Agency, Box 337, 
anchester, CA 95459 www.irishbeach.com 
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Monterey Peninsula 


MONTEREY PENINSULA INNS 
Delightful, Convenient, SS Ww 
Charming & Intimate. 

Special Inns at 


Affordable Rates 
$99 - $169 


Subject to Change F 


? Deer Haven Inn 


& Suites 
~ Sea Breeze Lodge 
~ FeatherBed Inn 


2 Sunset Inn 
< Pacific Grove Motel _YWALK TO BEACHES 


(anaes 3370 | ne aah 


| Continental Breakfast 
Pacific Grove, CA 


Fireplaces & Spa Available 
www.montereyinns.com 









HUMPBACK & BLUE WHALES/DOLPHINS 


All trips led by Marine Biologist 


6 hour trips May thru Nov. 
(also: Gray Whales/Dolphins Dec.-Apr.) 


831-375-4658 


www.gowhales.com 





Sacramento Area 


DISCOVER LODI! 


WINE & VISITOR CENTER 


California’s Premier 
Wine Experience! 
Wine tasting room, interactive wine 
experience, fascinating viticulture 
displays, unique wine programs, 
wine related gifts, as well as travel 
and visitor information. 


Discover Lodi...life the way it should be. 


7 . inss : 
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CONFERENCE & 


ed 
VIS'TORS BUREAU 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 © www.visitlodi.com 


To advertise call 1-800-222-9404 








Napa County 


GOURMET 
DINING 
EXCURSIONS 
4] YEAR-ROUND 


Napa Valley Wine Train 


~ON GOING EVENTS~ 
JAZZ CONCERT IDINNEIR 
Vintners Luncheon 
APPLELLATION DINNER 
Murder Mystery Dinner 


Northern California 


SCENIC RAIL ADVENTURES 
| aD ane Shadow of Mt. Shasta 


tes 


Shasta Sunset ane 7 ie : Open air Fae 
1-800-733-2141 


www.mctrain.com 








Special Surmmer Saving 
Kid’s oe ae 7 

So Procow 

This Summer at The Wax Museum at Fisherman's 















ing adult! Visit with Hollywood Celebrities, US 
Presidents, Scientists, World Leaders and of course 
our Chamber of Horrors 

\ 


Please present this ad at the Box Office to 
receive one free childs ticket with purchase of 
an adult admission. Child must be 12 or under. 





any other oi nt offers. Limit € 


Wwww.waxmuseum.com 
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San Diego Area 











San Diego Area 


SAN DIEGG 


FAMILY ADVENTURES 


Log on for Big Savings at San Diego's 
hottest attractions! You'll also save 
on accommodations, dining and 
family fun. 
And you can 
enter to win 


oe 


a fabulous 

family pre 
adventure 

to sunny CONVENTION & 
San Diego! VISITORS BUREAU 





S ws 

an Viego Loo 

SeaWo orld. San Diego 
Wild Animal Park: 





San Francisco/Bay Area 


Ee eee 


Sometimes, YF 
Close does count, 
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Oa 


mecisco’s Museum of Trains 


Open weekends 10-5 
Rides and docent-led tours 
Rent-a-Locomotive Program 

Hunters Point Shipyard 


822-8728 www.GGRM.org 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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play tennis | 


just relax! 


Wiavert of Pay rea} 
Quality vacation homes & condos 
1/888/641-6100 ° www.bestofpajaro.com 


Full conference facilities 





Enjoy sun, surf and golf on 
the Monterey Bay. Large 
7 selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 














Santa Cruz County Yo 


ro------- 


SANTA CRU, 


BEAC 


BOARDWAL 
[SANTA CRUZ BEACH BOARDWA 


AVEP 
2.0 Je 
ae Lele 


Present this coupon at 
Boardwalk ticket boot 
for $2 off the Unlimitejimae 
Rides PLUS or Unlimiteimmy (i 
Rides Wristband. Good 
up to 6 people; not goo 
with other discounts. 

Offer expires 10/21/0 


(831) 426-7433 


f 
Santa Cruz"] Beach’ 


[_ www. beachboardwalk.com 
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Monarch Cove Int 
By the oe] 


Luxurious Suites, Deluxe Rooms 


with Baths & Private Jacuzzis. 

Secluded Cottages with Kitchens. | 

Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 

Spectacular Oceanfront Views of 


Bose 


Monterey Bay 
Complimentary 
Continental Breakfast 


(831) 464-1295 
Capitola, California 





www.monarch-cove-inn.com 


Sea & Sand Ini 


© Ocean view every 

room 

On the cliffs above 

Monterey Bay 

We ° Near wharf, 
Boardwalk, 
downtown 

¢ Complimentary 

breakfast fruits 

and pastries 


SEA & SAND 
INN 


(831) 427-3400 Ew 
201 West Cliff Drive, Santa Cruz, CA 95060 


www.santacruzmotels.com 









© Santa Cruz Seaside Co. 2000 


Yosemite Area 
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WATERFALLS & 
WILDFLOWERS 


SERVATIONS AVAILABLE 


1-888-554-9009 


MARIPOSA COUNTY VISITORS BUREAU 
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Santa Cruz County 


Santa Cruz County 


Trai 





WHERE HISsssTo ORY COMES TO LIFE’ 
In FELTON, six miles north of SANTA CRUZ 


(831) 335-4484 ° depot@roaringcamp.com * www.roaringcamp.com 
» Save 10% with this ad Sunday through Friday, up to 6 tickets « 


Wine-Mendocino County 


Wine-Mendocino County 










Let's escape the hustle and bustle. 


Let’s take a drive in the wine country. 


Let's get lost in the splendor of Mendocino County. 


Come visit us at Fetzer Vineyards. 


¢ Wine tasting and sales ® Gourmet deli 
¢ Bed-and-Breakfast e Five-acre organic garden 
» Specialty shoppe e Reserve wines 


FETZER 


13601 Eastside Road, Hopland, Mendocino County, CA 
Hours: 9 a.m. - 5 p.m., seven days a week. For information or reservations, call 1-800-VINTNER 
www.fetzer.com 
Let's enjoy a glass of wine. Let's have fun. Let's drink responsibly. 
© 2001 Fetzer Vineyards, Hopland, Mendocino Co., CA 





To advertise call 1-800-222-9404 
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Beach, golf, shop- 
ping and restaurants 
nearby. Daily, 
weekly and monthly 
none rates available. 
= Hsien ee Call for brochure 
package or book 
on-line today. 


1-888-726-3972 





No Artificial Ingredients 
CUSTOMIZED TRIPS * GUIDED EXPEDITIONS 
¢ INDEPENDENT EXPLORATIONS 


== (800) 882-2636 Tourlech 


www.tourtechinternational.com INTERNATIONAL 
CST # 1020722-40 The Rainfo 


Dude Ranches 


(reer NO ol” 


Greahorn Greek 


% at Ko 


An unforgettable, adventure- 
filled week In the Sierra Nevada ) 
\ Mountains of California. 


ble. Rustic Cabins 


> ‘Fg HY 
ce e 










ae 180 Jubitdulen 
mincy, California yos971- 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Hawaiian Islands 
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The Best of Hawaii. 


astonhotels.c 


ey ou site for more choices, more value. 
Take our “Virtual Tours” and choose from 
over 35 condominium resorts and hotels 
















on 4 Hawaiian islands. Bi 
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Find your slice} 


$8450" of Paradise... 


right here. 
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The renovated Radisson Kauai Beach Res} 
offers oceanfront luxury and fantastic ald 
service. Nightly torchlighting ceremony dur} 
the complimentary happy hour. Join G 
Rewards. Free Nights. Global Rewards. 


bee, ' t 


Radisson Kauai Beach Resort 
4331 Kauai Beach Drive * Lihue, Hawaii 9671) 
808-245-1955 a 
www.radisson.com ° 1-800-333-3333 


or your travel professional 


Paratlise is just a click away 


¢ Oceanfront condominiums 
Located on Maui, Kauai, 
the Big Island and Molokai 
Owner-direct rates 

Special internet deals 

Fully equipped kitchens 
Resort amenities 










*Moutain/gardenview Rates are per person, double occupancy, f 
tax. Effective thru Dec. 22, 2001. Subject to change. Room 
availability limited. Advance reservations required. 


Island of Kauai 
BEACHFRONT RENTALS, POIPU TO HANAL 

Kauai's largest selection - call us on Kauai fi 
our free color brochure 1 


Kauai Vacation Rent 
& Real Estate Inc. 
\S\ 3-3311 Kuhio Hwy e Lihue, HI 967] 


1-800-367-5025 | 


www.KauaiVacationRentals. -| ’ 
! 
t 














Win 6 days, 7 nights 
in paradise. Choose 
from our collection of 
100 of the best resort 
condominiums and 
oceanfront homes in 
sunny Poipu Beach, 
800-325-5701 Kauai - Hawaii. 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete inform | 
tion, including rates, reservations an| 
accommodations upon request. 





Visit our Website. 


granthamresorts.com 
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| island of Kauai 


Wai Studio/car 
$113 anight* 
condo from $130* 


MZ y the best of sunny Poipu Beach on 
)#i. Now in third decade of providing 
and value in our beautifully 

tained 1-4 bedroom beach resort 

Jos and villas. Air, golf and activity 

ages also available to guests. Call us on 
ni toll free for more information. 


d on 5 night stay in value season, double occupancy. 
nts increase with length of stay. 


a = 


a 


eet | 


SUITE PARADISE 
800-367-8020 


™ 742-7400 www-.suite-paradise.com 


* Oceanfront on Poipu Beach 

* 35 tropical garden acres 

* Suites and bungalows 

* Full kitchens & resort amenities 
* Kids stay free 

- Fifth night free 

* Free discount coupon book 


-\\ Castle Resorts & Hotels 


www.castleresorts.com 
Toll. prem I- oe -367- 5004 
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island of Kauai 


Mother 
Nature 


jelerapteMenvaueteetemnuelae! 


it came to Kaua‘1 


island of Kauai 


You can see 


where Mother Nature 
rolled up her sleeves and 
got down to business on 
Kaua'i. Towering, rainbow- 
hued waterfalls glisten. 
Secluded, majestic beaches 
murmur. Both the Na Pali 
Coast and Waimea Canyon 
simply stun the senses. 
Mother Nature worked 
hard to make Kaua‘l your 


playground. 
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HAWAT! Is ISLAND Oh DISCOVERY 


Call today for a free Kaua'i Travel Planner 1-800-262-1400, ext. 238 


or visit www.kauaivisitorsbureau.com 


island of Maui 


Maui Beachfront Cottages 
Award winning seaside dining. 
_ Romantic beachfront cottages, 


& MAMA’S 
(OF son. 860-HULA (4852) 


http://www.mamasfishhouse.com 











From only 


206 


Per night. Elective 
1/06-4/15/01 
Add $8 for February 


Mana Kai Maui Resort 
ec mime 


yy 1-800-367-5242 


/7 eae eM nee 
Condominium Rentals Hawaii 


KAHANA VILLAGE, MAUI 


<i Oceanfront, low-rise, 
ei as 2 & 3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


(800) 824-3065 





www.kahanavillage.com 


To advertise call 1-800-222-9404 





island of Maui 


An Ocean View 
$ 
Suite Including 199 
Car from _ per day 


MAUI 


CondoMatic 


All the comforts of paradise, a complete one-bedroom 
condominium, and a Budget rental car, included in 
our regular daily rate. Two-bedroom units from he 
daily, including mid- ne car. And your 7th night i 
free! Call for a free color brochure or reservations x 
1-800-669-6252, or www.Napili.com 


Napili Point 


ler applicable from 1/1-1/31/2001 and 
2002. From 6/16-7/31/2001 ever 





1 gories or 
a. Some restrictions r 
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island of Maui 
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island of Maui island of Hawaii 
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Maui, Hawaii 
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When we need to escape 
From the outside world and 
Just be with each other 
We dream of our special hideaw 
We dream of no phones, tv's or ra) 
Only the cadence of the oceaz! 
Caressing the shore 
We dream of oceanfront dining 
Spactacular sunsets and | 
Starlight nights i) 

We dream of Kona Village 






\s 


- Steps from the beach 

- 15 landscaped acres 

- Private lanais, full kitchens 
- Tennis courts, pool, jet spas 
- Kids stay free 

- Fifth night free 

- Free discount coupon book 











LUXURY, PLACED 
GENTLY UPON Castle Resorts & Hotels 
www.castleresorts.com 


Aeet et . Stall (olga grams & special rates are not offer 
THE PRISTINE SANDS Toll Free 1-800-367-5004 | eee 


OF MAUL. Be: 












www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 





One glance, and you'll 


island of Molokai 


know you've arrived for a 


truly luxurious, idyllic 
stay. You'll be captivated 
by our magnificent suites 
or private villas. Your 


senses will be rejuvenated Maui , _ 


in a serene and 


pampering spa. Glide Beachfront. : 
eo Affordable: esas 


crystalline pools. 








] 
Sumptuous dining will SO sweep me off my feet. l 
xcite your palate. The With rates from $150 a day, we’re Maui’s 
warm sand and clear best beachfront value. Spacious resort 
aters of Wailea will condos in historic Lahaina. Ask about 


Sth Night Free promo. Call your travel 
agent or 1-800-642-6284. 


and 





There’s an island in Hawai'i that the world has 
left behind. A place where there are no traffic 


fs f A HAINA SHORES lights and no buildings taller than a coconut tree. 








att C, Nas ™ oe : ree Kayak miles of barrier reefs. Hike through 
—, »lahaina-shores.com lush valleys. Ride horseback across wild 
A LOFEA 4 rangelands, comb pristine, golden beaches or 
« Restrictions may apply. mountain bike over soaring sea cliffs. 


Valid thru 12/19/01. 


K E A i A NI] Yes, the world has indeed left Moloka’i behind. 





MAU | Or...is it the other way around? { 
Places in rt. 6 
ur travel agent or 1 8004 | 414 awatian ature 
www.fairmont n 6 LA SI1Gy RESO Na . 1-800-800-6367 * www.molokai-hawaii.com 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Waii Island of Oahu 















island of Oahu Island of Oahu 
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gaia a HAWAIIAN 
, ee rg BA a —— AIRLINES. —— 
RE LTT “6 Bea 
? Sts WINGS of the ISLANDS 
With so much | : 
Every day, Hawaiian Airlines flies from Portland, Seattle, San 


- tl itt » a it 1} THT ee ee ee | ~— Francisco, Los Angeles, Las Vegas and San Diego to Honolulu 
have es TT . os oy ae ee on comfortable, widebody DC-10s. Once here, we have over 





- - 140 all-jet flights to all the islands of Hawai'i. Call your travel 
= 0 tl WG ELT : agent or 800-367-5320. Surf's up at hawaiianair.com 
















= America Online Keyword: Hawaiian Airlines 
sta 7-525-OAHU 
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hides Island of Oahu 
1901 island of Maui Mexico 
¢ cei 
Ie 
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For a free O'ahu Vacation Planner, call 877 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 


Sometimes Even 
Parents Need To 
Take a Time Out 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm| 





Mexico 


Exclusive beachfront vacation homes with staff, 
pool, full amenities. Ask about our all-inclusive 
packages. Call for our free 77 page full color catalog. || 
www.villasofmexico.com 





igh th) ae bins Lies Call an 
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Web: www.NewPortBeachHotel.com 


ve Q Way of Life. 
Lahaina, Wail Hawaii 


www.napilikai.com 








EN MA CRUG 
UNAM ere 
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AU VACATION BIT 


YACHT CRUISING IN 


MEXICO 


See the Sea of Cortés as 99% of travelers 
never will. Untracked beaches, crystalline 
waters, wildlife, wilderness treks, remote 
villages, missions. Inclusive mega-yacht 
cruises for 12 or 21 pampered 
guests. Elegant, intimate, 
active, luxurious — open bar, 
hot tub, fine cuisine. 
October-March, from $3,695 
ALSO - 


e Alaska’s Inside Passage 
© California’s Wine Country 


Pre 
American Safari 


Cruises 


www.amsafari.com 
Toll-free: 888/862-8881 















Lake Mead 
Lake Mohave 


Lake Shasta 


CROWN 
RESORTS 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shaste-Trinity National Forest. 


Ree CEOs ar 
es & more!) * 


A 





|) Where do you see yourself today? 


= for your FREE 32 page Erochind 
TOLL-FREE 888-333-3066 
www.mauivacation.com 
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Houseboats 
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“IPTG LY 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 


(800) 637-1767 (530) 589-3152 
www.funtime-fulltime.com 


Lake Oroville Real Estate (800) 772-1776 


New Mexico 





Explore New Mexico. 
You can choose from Upto 


almost 40 Best Western % 
hotels located throughout | 5%, ° 
New Mexico. Have fun 
>xploring this beautiful Ask for the “BR” rate 
and scenic state, and save up ie lS 15% 
when you ask for BestRates™ 
For reservations,call or visit us on the eb, 


1.800.333.2378 
bestwestern.com 
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[ ~ LARGEST. 
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Special Tours 


BEAT GENERATION 
Thunderous rhythms resound through 
the streets as drummers battle to topple 

a 50-foot drum for good luck. Experience 
the beat of Asia's timeless festivals. 
Furukawa Matsuri, Japan 
1-800-880-ASIA 


www.asial est.com 


eke a weey Lhe Cultural Way to Travel 


Special Cruises 
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Special Cruises 
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CRUISING THE GREAT RIVERS OF THE WEST i 


> 
ae | 
dl 
3 


4 & 7-Night Cruises from Portland, Oregof!: 
Cruise into History along the Lewis & Clark | 
Route, Oregon Trail & Columbia River Gorge : 















e Elegant, Authentic, Nightly Showboat 
New, Sternwheeler Entertainment & Dancit 
e 73 Spacious Suites © New, Exclusive i) 
& Staterooms Itineraries & Shore 
Excursions 






e Fine Dining 


e Largest & Newest 
Small Cruiseship 






e 4-Night & 7-Night Cruisilf ys 
from $689 and $1,155* diana 
(*call for details) 4 Mar 






Call NOW for i 
Spectacular FREE }) 


Brochure ! a 
AMERICAN WEST STEAMBOAT Co, /fiv# 
601 UNION ST., SUITE 4343 e SEATTLE, WA 9816 
http://www.ColumbiaRiverCruise.com | 











Ay! 


Special Cruises 


ERA RREE) 


7& 14 pit ea 
Historic Antebellum South * New England Islands * East Coast Inland Passage 
Maine Coast & Harbors * Hudson River Valley * Chesapeake Bay 


Love is 
skin-deep. 
Give Blood. 


the 
good 
neighbor. 


The American Red Cross 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 








Travel Services 
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TN EN Te | 
for Summer? |} 


World’s leading spa travel service. And it’s Fre 
Spas everywhere you want to go. 


Call 1 800-ALLSPAS Spa finde 


| 





} 








Special Cruises 


mh, PRSOSSERES SES 


Explore the 
Caribbean 
Aboard @ 

Tall Ship 


6 and 13-days from 
$700 per person. 
Call for your free Great 
pe) i Adventure Brochure. 

~___ 1-800-327-2601 


www.windjammer.com 


Dealt Crates. 
pe nerrfont — 
190120, Dept Miami Beach, FL 33119 























cafirgin Islands Explore the real Caribbean from the intimate 
15 perspective of our personable innovative 
small vessels. Our exclusive bow ramp takes 
you to places that other cruise ships can not 
reach. Everyone loves our BYOB and casual 
dress policies. Snorkel or explore the underwater 
world onboard our glass-bottom boat. 


it. Maarten 

) ize 

‘og Antigua 

% MBAMERICAN CANADIAN] Mention Offer Code SM1 

‘Of : == 

CARIBBEAN LI NER _ FREE BROCHURE 800-556-7450 


ustesey www.accl-smallships.com == 







te Snell Rip nt we 


- 


Utah 


S35, Ui 
PERIENCE THEADYENTURE! 


CALL TODAY 1.800.635.6622 
www.discovermoab.com 


an Juan Islands, Washington 










Bn Juan Island Vacation Homes! 
eaceful Pristine Beauty * Beach Combing/Hiking 
Whale Watching/Kayaking * Or Just Relaxing! 





——. 
For your fie vacation rental brochure 
please call: (800) 262-3596 
Windermere / San Juan Island 
Website: www.windermeresji.com 


E-mail: propmgt@windermeresji.com 








ORCAS ISLAND 
Availability Online 


B&B’s, Condos, Inns 
Cottages & Hotel 
www.Orcas-Lodging.com/s 
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San Juan Islands, Washington 


Experience the natural beauty, rustic 
charm & abundant wildlife of the 
San Juan Islands 
Visitors’ guide available 
888-468-3701 


www.guidetosanjuans.com 





Washington 


EXPEWENCE _ 


ae ‘NrHvest 2 nis on 


Clipper Vacations offers a 
variety of tour packages to 
experience picturesque and 
popular destinations such 
as: cosmopolitan Seattle or 
Vancouver, quaint English 
Victoria, the peaceful San 
Juan Islands, the hub of 
Portland, Oregon, and the 
beauty of the Canadian 
Rockies, and Vancouver 


Island. 


800-888-2535 / 206-443-2560 CLIPPER 
www.dippervacations.com Va cat / ONS 











Central Oregon 


SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


www.sunrayinc.com 


We Play All Year 








To advertise call 1-800-222-9404 


Southern Oregon 


Visit historic Grants Pass, where adventure 
travelers gather to raft, jetboat, hike and fish 
the mighty “wild and scenic” Rogue River. 
Affordable lodging, lively restaurants and 
friendly shopping in an historic downtown. 
Call for a free vacation packet. 


RIVERSIDE INN RESORT AND 
CONFERENCE CENTER 
This beautiful resort on the Rogue River offers 
deluxe river view guest rooms, Rafters Bar & 
Grill, two pools and spas, a beauty salon, 

a day spa, plus a conference center. Hellgate 
Jetboat Excursions depart from our docks. 
Stay on the river! 

Call for more reasons to visit. 
GRANTS PASS INFORMATION - 1-800-547-5927 
RIVERSIDE INN RESORT - 1-800-334-4567 
CITY OF MEDFORD - 1-800-469-6307 
CITY OF ROSEBURG - 1-800-444-9584 
CRATER LAKE LODGE - (541) 830-8700 
JERRY’S ROGUE JETS - 1-800-451-3645 
ROGUE REGENCY INN - 1-800-535-5805 
ROGUE RIVER MAIL BOATS - 1-800-458-3511 
RUNNING Y RANCH RESORT - 1-888-850-0275 
WILDLIFE SAFARI - 1-800-355-4848 


For more information 
visit our special website: 


www.sSunsetOregon.com 
Call or write for a free SOVA Guide 


IEW eee tse tetas) 
P.0. Box 1645, Medford, OR 97501 


© 2001 Southern Oregon Visitors Association 
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Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343. 





TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. Hawaii Travel Planner 


102. 


103. 


104. 
105. 
106. 
107. 
108. 
109. 


JW Marriott thilani Resort & Spa 


at Ko’ Olina 

Kauai Marriott Resort & Beach 
Club 

Marc Resorts Hawaii 

Maui Marriott Resort & Ocean Club 
Norwegian Cruise Line 
Renaissance I[likai Waikiki Hotel 
Renaissance Wailea Beach Resort 
Waikiki Beach Marriott Resort 


*Aston Hotels & Resorts (800) 922-7866 


Arizona 


110. 


Tanque Verde Guest Ranch 


111. California 


1i2. 
aS 


114. 
115. 
116. 
117. 


118. 
119. 
120. 
121. 


Best of Pajaro Dunes 

Bishop Area Chamber of 
Commerce & Visitors Bureau 
Calaveras County Visitors Center 
California Western Railroad 
Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Family Adventures in San Diego 
Fetzer Vineyard 

Fisherman’s Wharf Merchants 
Association 

Fort Bragg Chamber of Commerce 
Gold Country B & B Association 
irish Beach Rental Agency 

rfahoe Shakespeare Festival 
Lodi Conference & Visitors Bureau 
Long Beach Aquarium 


Lake 


. Mammoth Lakes Visitors Bureau 


Mammoth Reservation Bureau 


. Mariposa County Visitors Bureau 


Monarch Cove Inn, Capitola 
Napa Valley Wine Train 
orth Lake Tahoe Resort Assoc. 
orthstar at Tahoe 
Roaring Camp Narrow-Gauge 
sia 


* Scandinavian Inn 





a3 7- 
amusement park & lodgings 

Sea World/Busch Gardens 
Adventure Camps 

Shasta Sunset Dinner Train 
Siena Hotel & Casino 

Solvang Convention & Visitors 
Bureau 

Temecula Valley Wine Growers 
Association 

Tenaya Lodge, Yosemite Area 
Truckee Donner Chamber of 
Commerce 

Vallejo Convention & Visitors 
Bureau 

Yosemite Sierra Visitors Bureau 


138. 


152 
140. 
141. 


142. 


143. 
144. 


145. 
146. 


147. Canada 

148. Canadian River Cruise Vacations 
149. Hotel Grand Pacific 

150. Tourism Yukon 

151. Travel Alberta 

152. Vancouver Central Reservations 
153. Vancouver Coast & Mountains 


Dude Ranches 
154. Greenhorn Creek Guest Ranch 


155. Hawaii 

156. Hyatt Regency Maui 

157. Kauai Visitors Bureau 

158. Kona Village Resort 

159. Lahaina Shores Beach Resort 
160. Mama’s Beachfront Cottages, 
Maui 

Moloka’i Visitors Association 
Napili Kai Beach Club 

Napili Point Resort 

Paradise Island Properties 
Radisson Kauai 

Suite Paradise 

The Fairmont Kea Lani Maui 


161. 
162. 
163. 
164. 
165. 
166. 
167. 


168. Hotels 

169. Best Westerns of California/ 
Nevada/Hawaii 

170. Marriott Hotels & Resorts 


171. Houseboats 
172. Houseboats.com 
173. Seven Crown Resorts 


Visit www.sunset.com for more information. 






worth sending for 


Santa Cruz Seaside:Beach Boardwalk, 


174. International Travel 

175. Irish Tourist Board 

176. Windjammer Barefoot Cruises— 
Caribbean 1 


Mexico 
177. New Port Beach Hotel, Rosarito’ 


178. Nevada 
179. Bally’s Casino 
180. Paris Las Vegas Casino 


New Mexico 
181. Best Western New Mexico 


182. Oregon 

183. Brookings Harbor C of C 
184. Crater Lake Lodge Business 
Office 

CVA of Lane County 

Grants Pass Visitors Bureau 
Illinois Valley Community 
Response Team 

Inn at Cape Kiwanda 
Jerry’s Rogue Jets 

Land of Umpqua 
McMenamin’s Grand Lodge 
McMenamin’s Hotel Oregon 
Medford Visitors Bureau 
Mt. Hood Railroad 
Riverside Inn 

Rogue Regency Inn 

Rogue River Mail Boat Trips 
Roseburg Visitors Bureau 
Running Y Ranch Resort 
Southern Oregon Visitors 
Association 

The Dalles Area Chamber of 
Commerce 

Wildlife Safari 


185. 
186. 
187. 


188. 
189. 
190. 
191. 
192. 
193. 
194. 
195. 
196. 
197; 
198. 
199. 
200. 


201. 
202. 


205. Tours/Cruises/Railroads 

204. American Cruise Lines 

205. American Safari Cruises 

206. Columbia & Snake River 
Sternwheeler Cruises 

207. 


Utah 
208. Moab/Grand County Travel 
Council 





209. 
B 210. 
Bll. 


112. 


1}. 
MA. 


15, 





information. 


209. Washington 240. My Favorites 

210. Bellingham/Whatcom CVB 241. Patio Pacific 

211. Okanogan County Tourism 242. Security Systems/Wireless 
Council Driveway Alarms 

212. Snohomish County Tourism 243. Sunshine GardenHouse 
Board 244. Sure Fit Slipcovers By Mail 

213. Tri-Cities Visitors Bureau 245. The Silver Queen 

214. Victoria Clipper/British 246. Vixen Hill Manufacturing Co. 
Columbia 247. Windsor Vineyards 

215. Windermere Real Estate/San 


Wie Vee AR Tal Soe MH, Nod 


worth ser s for 


Juan Islands 


AUTOMOTIVE 


216. 
217. 
218. 
219. 
220. 


BMW of North America, Inc. 
Buick LeSabre 

Mercury Mountaineer 
Nissan Pathfinder 


Toyota Camry 


HOME 


221. 
222. 
2235. 
224. 
225. 
226. 


227. 
228. 


229. 
230. 
231. 
232. 
233. 


234. 
235. 


236. 
237. 


American Slate Company 
ASKO Appliances 

Carlisle Restoration Lumber 
ChoiceDek 

DuPont Stainmaster 
General Electric Major 
Appliances 

Incinolet Electric Incinerating 
Toilet 

James Hardie Building 
Products 

Kelly-Moore Paint Co. 
KitchenAid Appliances 

L.L. Bean, Inc. 

Marvin Windows 

Minwax® Wood Beautiful 
Magazine 

Pergo Laminate Flooring 
Retractable ITI Patio Covers & 
Awnings 

Weber Grills 

Whirlpool Corp. 


*Jenn-Air offers a full line of 
sophisticated kitchen appliances. 
For a brochure call 1-800-JENN-AIR. 


SHOPPING/GARDEN & 
OUTDOOR LIVING 


238. 
239. 


Endless Pools 
Garden Solutions - 
Greenhouses and Gazebos 


2 © 800-967-3189 > © 





QOURCES: 
WHERE TO FIND IT 





= “Best of the West,” page 20. 
Salmon plate by Haisla Indian artist 
Lyle Wilson; from the University of 
British Columbia Museum of 
Anthropology in Vancouver; (604) 
822-6240 or www.moa.ubc.ca. 





s “Little Roast, Big Taste,” page 
130. Classic melon pitcher from 
Restoration Hardware; (888) 243-9720 
or www.restorationhardware.com. 
Parallel dinner plate (page 133) from 
Crate & Barrel; (800) 967-6696 or 
www.crateandbarrel.com. 





AUGUST 2001 65 


From Alaska to 






C rN 
AWS 


Colorado, they solve gardening 


problems across the West 


We haven’t yet 


By Jim McCausland 


met a raised-bed gardener who would 


go back to flat-earth gardening. There are just too many 


advantages to raised beds. Filled with organically rich soil, 


they warm up quickly in spring, provide perfect drainage, 


and often yield he 


avier crops of vegetables. They make it 


possible to garden over heavy clay soil or rock-solid 


caliche. They can 


be underlined with hardware cloth to 


foil gophers and moles. On sloping terrain, they can cre- 


ate level terraces to extend the cultivated area. 


In most cases, you can turn any plot of ground into a 


fairly substantial raised-bed garden—in little time and for 


4 modest cost. For less than $500, including lumber, soil, 


and gravel for paths between the beds, we made five 
raised beds on a Saturday. 


Because you reach in to plant and maintain most raised 


beds, the center Oo 


f each bed should be no more than an 


arm’s length from the edge, making the width around 
4 feet. Eight to 10 feet is a good length. The height should 


be at least 10 inc 


hes: for wheelchair gardening, which 


is facilitated by raised beds, make the height about 


24 inches. 


Framing and filling the beds 


Wood is used to fr 


ame most raised beds. Since untreated 


wood rots fairly quickly where it contacts soil, most peo- 


ple use rot-resista 


nt cedar or redwood, pressure-treated 


lumber, creosote-treated railroad ties, or composite lum- 


ber (such as TimberTech and Trex) made from recycled 


wood and plastic. 


Studies suggest that pressure-treated 
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Homer, AK. 



















Port Orchard, WA. fanted to make room fora 





lawn their children love to 


i 
develop a series of raised 





yressure-treated 4-by-6s. 


to the ground—with lengths of 





ends of each piece. 





éllises that will eventually carry fruit like grapes andy 





s Vining crops like 


lumber is safe for raised vegetable 
beds, but if you’re concerned about 
the chemicals used in treated lum- 
ber or creosote-treated railroad ties, 
you can opt for untreated or com- 
posite lumber. 

Large timbers were used to frame 
many of the beds pictured on these 
pages. You can build smaller-scale 
beds with sides made from two 2-by- 
5s or 2-by-6s stacked on top of each bys QE RERRRE RRR R RRR ERT RRR 
other. (Don’t try to make sides out of i 1 
single 2-by-10s or 2-by-12s; such ex- 
trawide boards will warp and pull 
apart at the corners.) 

Interlocking concrete blocks and 
dry-stacked rocks and flagstones are 
also commonly used to form beds. If 
you use stones, place the largest 
ones at the bottom. 

You can fill a bed with amended 
native soil or imported topsoil. In 
most instances, you can improve na- 
tive soil by digging in a 4- to 6-inch 
layer of compost, well-aged manure, 
or other organic material before 





planting. If your native soil is too Colorado Springs. Marshall designed these 24-inch-tall beds, flanking @ 





hard or rocky to amend easily, bring 9 they could be reached easily by someone in a 

in topsoil that contains at least one- ds are made from pressure-treated 6- by-6-inch 
third organic matter by volume. ss, which are wide enough to sit on. Marshall placed 
Since soil settles over time and or- eds, topped by a layer of gravel, a layer of sand, and 
ganic matter decomposes, you'll ing soil. She grows low or trailing annuals like alyssum, 
need to replenish the soil every is along the edges of the beds, with taller cosmos, poppies, 


spring before planting. 
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—Automobile 
Magazine 





There’s no shortage of good news about Dodge Grand Caravan. And while we 
couldn't be more delighted about this, frankly, it doesn’t surprise us. After all, Dodge 
Grand Caravan is the only minivan with available features like a power rear hatch, 
‘hhree-zone automatic temperature control, and four-wheel disc brakes. The only thing 

better than hearing news like this is getting the full scoop for yourself. 


See. Compare. Drive. 
Dodge Grand Caravan 84 The Best Minivan Ever. 


800-4-A-DODGE or www.4adodge.com 


*Based on AMCI overall weighted evaluations of 2001 Grand Caravan vs. similarly-equipped 2000 MY competitors. 
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Urban Eden 


Trees and shrubs create the peace in this retreat 


@ Though Freddie and Judy Schwartz live just a few blocks 
off a busy boulevard, the nervous energy of the city disap- 
pears the minute you walk into their backyard. There, 
Asian serenity rules. “Exactly the mood we wanted,” says 
Judy with satisfaction. 

Mark David Levine, who designed the garden, started 
with trees—lots of them. Their sizes vary from dainty 
through midsize to stately—mayten, acacia, and blue Atlas 
cedar, for example. Their silhouettes range from soft and 
spilling, like Australian willow, to stiff and sharply out- 
lined, like Japanese black Foliage colors run the 
gamut of greens, with some ~ ms and blues as well. Leaf 
shapes also vary greatly. 

Next, Levine repeated the s and colors of the 


72 SUNSET 


trees in evergreen shrubs and ornamental grasses. The 
burgundy leaves of ‘Little John’ azaleas, for instance, are a 
miniature version of those on the ‘Krauter Vesuvius’ plum 
trees. Billowy Miscanthus sinensis ‘Variegata’ repeats the} 
fountain shape of the willows. 
Finally, Levine repeated groups of these plants to| 
make them look as if they had been placed by nature—} 
one 8 feet up the slope, for instance, then another 10 feet) 
up, on the opposite side of the stairs. “As if the same} 
things had all reseeded several different places, as they} 
tend to do in the wild,” he says. : 
All these trees make this garden quiet, sheltered, and] 
serene. “I feel very protected in this space,” says Judy. 


“When I’m out here, the world is gone.” — Sharon Cohoon} 
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QioAnti- Wrinkle 


SENSITIVE SKIN LOTION 


SPF 15 a8 
Eucerin 


Qio Anti-Wrinkle 


SENSITIVE SKIN CREME 


ii 


Q10 ANTI-WRINKLE 
SENSITIVE SKIN LINE 


Now the exclusive Eucerin Q10 
Anti-Wrinkle formula is available in a 
lotion with SPF 15. Just like our original 
Q10 creme, it’s specially formulated for 
sensitive skin. 

Many of the anti-aging products 
with Retinol and Alpha Hydroxy Acids 
can be just as irritating as the wrinkles 
they’re supposed to treat. The active 
ingredient in Eucerin, Coenzyme Q10, is 
already present in your skin and is one of 
the most natural ways to fight wrinkles. 
Clinically proven to diminish lines 
in less than 5 weeks, without irritation. 
Eucerin, a trusted name in skin care, the 
#1 dermatologist-recommended brand. 


Eucerin 
PURESKINTHERAPY 


GRAY; TOP: THOMAS J. STORY 


HUR 


garden guide 


tool 


hideaway 


w You’re out in the garden and you forgot 
to bring your trowel with you. So you 
stop what you’re doing and dash back to 
the garage or toolshed to find it. Here’s a 
better solution: Keep your hand tools in 
the garden where you need them, but 
store them in a converted mailbox. 

The wooden mailbox pictured at 
right, purchased at a Bay Area nursery, is 
mounted atop a 6-foot-tall 4-by-4 red- 
wood post and secured with a 3-inch- 
long lag screw. Tucked in a perennial bed 
within easy reach of a path, it keeps tools 
close by when spent blooms need clip- 
ping. (Another good place to put a tool 
hideaway is just outside the back door.) 

Drill a hole in the top center of the 
post and also in the bottom center of the 
mailbox of your choice. Set the mailbox 
on the post and screw it in place. 

Anchoring the post in sand (you'll 


need a 10-pound bag) allows you to 





move it easily at season’s end. Dig a hole 
2 feet deep and 6 to 8 inches wide, pour 
a 6-inch layer of sand into the hole, posi- 
tion the post in the hole, then fill in 
around it with sand and tamp it down 
firmly. Or set the post in concrete. 

— Lauren Bonar Swezey 








This tranquil setting in Scott Dai- 
gre’s California garden is a mirror 
image of scenes he grew up with in 
Lafayette, Louisiana, where sugar 
mills dotted the landscape. Kettles 
used in the mills make great con- 
tainers for water plants. “Every oak 
tree in Lafayette had one under- 
he says. “And every kettle 
contained the same plants—water 


neath it,” 


hyacinth and Louisiana iris, with a 
ring of cast-iron plants (Aspidistra 
elatior) around the outside.” 

“This is the easiest water garden 
imaginable,” says Daigre. Just fill a 
large pot of glazed ceramic or 
metal (without a drain hole) with 
water, then add a pot or two of 
water plants. To set the plants at 
the proper water level, place them 
on bricks or overturned pots inside 
the kettle. — S.C. 





EVENTS 

Occidental. Weekend 
courses on cooking from the 
garden ($100; Aug 12),a 
medicinal plant walk ($20; — 
Aug 12), and organic garde 1 
ing ($325; Aug 17-19) at Oc 
cidental Arts and Ecology — 
Center. On August 25 and — 
26, purchase plants and tour: 
the facilities. 15290 Coleman 
Valley Rd.; (707) 874-1557. 

eAugust 25, Palo Alto. Fourth’ 
annual tomato tasting at 
Common Ground Organic i 
Garden Supply and Educa- — 
tion Center. Bring your home-| 
grown tomatoes to share with 
other tomato lovers. 12:30-3) 
free. (650) 328-6752. | 

CLIPPINGS 

eOrganic gardening tips. Dis- 
cover how to build healthy 
soil, identify and control “a 
and diseases, and make you 
own fertilizers, mulches, and 
composts with Dead Daisies. 
Make Me Crazy: Garden So- 
lutions without Chemical Pol 
lution, by Loren Nancarrow — 
and Janet Hogan Taylor (Ten 
Speed Press, Berkeley, 2000 
$11.95; 800/841-2665 or 
www.tenspeed.com). The — 
easy-to-read 192-page book 
contains many useful tips for 
all gardening levels. q 

Drip tips. Learn how to insta i 
a drip-irrigation system to 
save water and money at the 
same time with Robert any 
Kourik’s 118-page book, Drip | . 
Irrigation for Every Landscape t 
and All Climates (Metamorph ( 
Press, Santa Rosa, 1992; 
$15; Box 1841, Santa Rosa, 
CA 95402). When you order it, 
you also get a free copy of 
Kourik’s handbook, Gray Wa- 
ter Use in the Landscape. 
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perennial mums 


No pinching, no pruning, just blooming! e¢ So big! It grows to 2'/2 feet high and 


A true perennial mum survives the 4 feet wide 


winter freeze down to -30°F A mass of color - up to 5,000 blooms 
on a mature bush 


Blooms each fall, year after year 


Attracts butterflies to your 
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Kevin Patrick O’Brien Ho kee 


Builder Country Idea House 


Kensington Homes, Inc. 


one fi 
Sess 


pa Inspired by a historic Gold Country classic, the t 
errano - ee ales 
El Dorado Hills, California Sunset 2001 Idea House is filled with innovative throu 
Interior Designer ideas and products presented in a beautiful setting. Mstou 
Janice Stone Thomas, ASID, CKD | but | 
Stone Wood Design, Inc. It’s one of four houses in the Sacramento Bee Adon 
Landscape Architect Dream Home Showcase, produced by the Building Mare 0 


Ronald J. Allison Rat a ; 2. : 
Industry Association of Superior California. 
| 


2001 Idea House Sponsors | FALL 


South 
Lake Tahoe 


Ace Hardware 
DuPont Tyvek . a 
GE Monogram Appliances \oY) : Ee 
James Hardie Building Products i 
Karastan 

Kohler 


Lennox Industries Open to the public 


Bates and Doors Ju ly 7J—AVW gu St 5 9 Z O QO] 


MonierLifetile 






qed ey as aS 


11 am—9 pm, 7 days a week. Tickets not sold after 8 pm. 


Monrovia 
Northern California Toyota Dealers Location: Serrano, El Dorado Hills, CA—25 miles east of Sacrament | 
Orchard Supply Hardware General Admission: $9.00 
Pier 1 Imports Shriners Hospitals for Children Northern California will receive a portion of the proceeds. | 
The Sentricon System Call 1-800-786-7375 or visit www.sunset.com for more information 
Supersoil : . 

and confirmation of hours and dates. 
Trex Easy Care Decking 
Weber 


Sunset 


THE MAGAZINE OF WESTERN LIVING 
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PLANTING 


BO BABY LETTUCE. Zones 7-9, 


14-17: Grow a miniature version 
of romaine or bibb lettuce that’s 
just the right size for an individual 
salad. Heads grow quickly, so you 
can sow seeds successively a cou- 
ple of weeks apart. ‘Littke Gem’ 
romaine reaches 5 to 6 inches tall. 
‘Tom Thumb’, an English heirloom 
bibb lettuce with tight, solid heads, 
grows 4 to 6 inches tall. Both are 
available from Shepherd’s Garden 
Seeds (860/482-3638 or www. 
shepherdseeds.com). 


E) SELECT PLANTS CAREFULLY. 
_ Most nurseries pay careful attention 
to keeping plants moist, but even 
' one missed watering can severely 
Stress plants in summer. When 
shopping, check plants carefully. 
Unless a particular variety is going 
through summer dormancy, foliage 
* should look perky and lush, with- 
out wilted or burned leaf edges. 
Don’t buy leggy plants or ones that 
are overgrown and rootbound. 


[} SHRUBS FOR SUMMER-TO- 
FALL BLOOM. Zones 7-9, 14-17: 
For a show of flowers that lasts well 
into fall, try one of the following 


BACK TO BASICS 
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CLIMATE ZONES 





ry o- San Jose 
{] Mountain (1-2) 


e 
Fresno 


IN YOUR GARDEN 





| Valley (7-9) e 
= 4 i 


long-blooming shrubs or shrubby 
perennials: blue hibiscus, Brazilian 


[-] Inland (14) 





plume flower, butterfly bush, Cape 
fuchsia, lavatera, oleander, plum- 
bago, princess flower, and many of 
the salvias (check hardiness before 
shopping; not all plants are hardy 
in every zone). 


SWEET PEAS. Zones 7-9, 14-17: 
To get an early crop of flowers next 


O 
spring, sow an early-flowering vari- 
ety—such as knee-high ‘Explorer’ 
(crimson, light pink, navy blue, pur- 
ple, rose, scarlet, and white) or “Win- 
ter Elegance’ (cream, lavender, pink, 
salmon, and white)—now. These 


When to harvest melons. 
Muskmelons (cantaloupes): After 
the skin has become netted, check 
vines daily. When the fruit is ready, it 
will “slip” (Separate) from the vine 
with a gentle tug. Watermelons: 
Look for a withered tendril where the 
vine meets the melon, a creamy 
white belly (yellowish on seedless 
kinds), and dull skin. Listen for a hol- 
low sound when you thump the fruit. 
—J.M. 





IN AUGUST 


types bloom when days are short. 
Seeds can be found at nurseries that 
sell seeds from Renee’s Garden, or 
go to www.reneesgarden.com. Pro- 
tect new growth from slugs and 
snails, and provide support for the 
tall vines. 


MAINTENANCE 
[] CUT FLOWERS. Enjoy your 
homegrown cut flowers as long as 





possible by supplying them with a 
clean vase and a cut-flower food. 
Before arranging flowers, wash the 
vase in hot soapy water to eliminate 
bacteria and fungus. Then combine 
1 cup lemon-lime soda (do not use 
diet drinks) with 3 cups water and 
Y% teaspoon of household bleach. 
Fill the vase partway with the mix. 
Remove lower leaves from flower 
stems, recut stems under water, 
and arrange in the vase. 








DEEP-WATER LARGE TREES 
AND SHRUBS. Trees and shrubs 
may need a deep soaking now, even 








if they’re watered by a sprinkler sys- 
tem (some systems don’t run long 
enough for water to penetrate the 
soil deeply). Use a deep-root irriga- 
tor or a regular hose set to deliver 
water slowly into a basin around 
the plant. Or lay a soaker hose— 
one that emits low-flow water 
though holes (or through porous 
sides) along its length—around the 
plant within its drip line. Run the 
water until the soil is soaked to a 
depth of 12 to 18 inches (use the 
deeper amount for larger shrubs 
and trees) under the drip line of 
the plant. Check moisture penetra- 
tion by digging down with a trowel. 


_] PROTECT HOUSEPLANTS. Treat 
infestations of spider mites and scale 
with insecticidal soap or horticul- 
tural oil. 
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Cost: $39,545" 
moi) MLC $1,000,000 


YOU SAVE: $960,455 

















The BMW XS 3.0 


The Ultimate 
Driving Machine 








Perfuming the garden 


, ae 


Scented plants can enhance outdoor rooms, if you put them where you’ll enjoy them most 


By Sharon Cohoon 


leopatra would never have set off to woo Mark 
Anthony armed with a single spritz of attar of 
J roses. She would have used enough perfume to 
envelop herself in a cloud of scent. If we want our gar- 
dens to exude romance, we need to think like Cleo. A sin- 
gle sweetly scented rose—even one named ‘Fragrant 
Cloud’—won’t suffice; instead, plant enough perfume 
producers to permeate the garden with seductive scent. 
Start by adding fragrant plants to the garden’s energy 
hubs—decks, pool and spa areas, dining alcoves, gazebos, 


them as the equivalent of pulse points.) Then, lead your 
visitors by the nose to more hidden parts of the garden. 
\dd jewel mint of Corsica or creeping thyme—plants that 
release their scent when trod upon—between a path’s 
opingstones, and, if you have room, put a lemon or or- 
tree or a mock orange (Philadelphus) beside the 
Or plant chocolate cosmos and chocolate daisies near 

n bench where you'd like visitors to stop and sit. 


ind anywhere else people naturally congregate. (Think of 
3 _—* ° 
ly, when you've finished, the garden will smell as 
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intriguing as an expensive perfume. The top note will be}, 





floral—jasmine, honeysuckle, rose. The middle registet};;», 
will be spicy, such as the vanilla of heliotrope or the clove; Ke 
of dianthus. Finally, rumbling underneath will be the}, 
earthy bass tones that give perfumes their vigor, like fh, 
artemisia, sage, and santolina. I 
Just as a woman switches from a light-hearted daytime 
perfume to a moody swooner at night, the garden can}, 
change character after dusk. Lavender is perfect for a sunt 

mer afternoon, but a moonlit evening calls for the heady h 


scent of gardenia or tuberose. 


Where to locate fragrant plants 
Does your backyard paradise lack the seduction of per Ho) 
fume? If so, following are ideas on where to add fragrant | : 
plants, plus a list of what is available in nurseries now. ) 





FRONT ENTRY. Give guests a hint of what to expect from |; 
your garden the minute they approach the front door. lb 
Train a fragrant climbing rose over a pergola at the garden | 
gate. Fill some of the containers in your entry | 
| 
i 


| 


ee 


( 


F 


FT: Several varieties of hyssop (Agastache) mingle beside a hammock in Santa Fe. RIGHT: Fragrant lavenders grow near 


rime areas for outdoor living—along the pathway, near the swimming pool and patio—in the Montecito, California, garden of 


cinda Lester, Lucinda Lester Designs. Blossoms and fruits on the lemon trees nearby scent the air with sweet overtones. 


ented bedding plants like dianthus or stock, aromatic 
ergreens like rosemary and lavender, or fragrant shrubs 
ke gardenia. Let a scented vine such as star jasmine 
e the porch on an “eyebrow” of wire, as Constance 
urner did at her home in Coronado, California (see page 
2). Train another over the garage door. 
UTDOOR SITTING AREAS. Let a fragrant rose such as 
Don Juan’, ‘New Dawn’, or ‘Zephirine Drouhin’ cover 
he pergola that shades the entertainment patio. Train 
20neysuckle vine to twine around a trellis that serves as a 
Wivacy screen or around a fence enclosing the pool area. 
*lant sweet smelling shrubs such as sweet olive or Mexi- 
an orange (Choisya ternata) near a gazebo. In an open 
ourtyard, add fragrant annuals and perennials in pots. 
ut a plant with aromatic foliage, such as lemon verbena 
pr rose-scented geranium, near a garden bench. 


WSECRET GARDENS. Don’t forget your personal space—a 


ounge chair hidden by shrubbery where you relax in the 


ate afternoon. Plant something there you especially en- 


oy. At the Santa Fe garden shown above left, for instance, 


a hammock floats above several varieties of hyssop. Not 
only are the homeowners delighted by the plants’ licorice 
scent, they also like observing the bees, butterflies, and 
hummingbirds attracted by the flowers. 

Be sure to include in your fragrance palette blossoms 
that don’t release their scent until evening, especially in the 
areas of the garden you most frequent after dark. Place pots 
of tuberose near the spa, for instance, or a colony of wood- 
land tobacco (Nicotiana sylvestris) close to your dining 
deck. Since the majority of night-scented blossoms have 
white flowers, these plants also light up the landscape at 
night. One caveat: Some people find certain night-bloomers 
too intense, especially when situated close enough to the 
house for the scent to drift indoors. Night jessamine (Ces- 
trum nocturnum) is the most notable example. 

Not every inch of the garden needs to be fragrant, of 
course, but a waft or two of fragrance from the right 
plants in the right places can turn a garden from ordinary 
to enchanting. 

(Continued on page 82) 
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LEFT: Lemon-scented ‘Prince Rupert’ geranium forms a shrubby mound of aromatic foliage beside a garden bench. 


RIGHT: Sweetly fragrant white flowers of star jasmine (Trachelospermum jasminoides) bloom in spring. 


Perfumed 
plants 


Except where noted, the 
plants listed below grow in all 
Sunset climate zones. 


Annuals 

Common heliotrope (He- 
liotropium arborescens). Look 
for the white-flowered form. 
Not as showy as the popular 
dark violet version, but it’s 
more fragrant. 

Moonflower (/oomoea alba). 
Zones 15-17, 23-24. 
Nicotiana alata. Look for 

N. a. ‘Grandiflora’ or trust 
your nose (some of the hy- 
brids are not fragrant). 

Stock (Matthiola incana). 
Many kinds bear fragrant 
flowers. 

Woodland tobacco (Nicotiana 
sylvestris). Long, tubular white 
flowers are intensely fragrant. 


Perennials 


' Chocolate cosmos (Cos- 
= mos atrosanguineus). Zones 
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4-9, 14-24. 

Chocolate flower 
(Berlandiera lyrata). Zones 
10-13, 18-23. 

Lavender (Lavandula). Eng- 
lish lavender (L. angustifolia), 
zones 2-24; French lavender 
(L. dentata), zones 8-9, 
12-24; sweet lavender (L. x 
heterophylla), zones 8-9, 
12-24; ‘Provence’ and similar 
types (L. x intermedia), zones 
4-24; and ‘Goodwin Creek 
Grey’, zones 8-9, 12-24. 
Pinks (Dianthus). Many hy- 
brids have lost their delightful 
clove scent, but others are 
reliably fragrant. These in- 
clude cheddar pinks (D. gra- 
tianopolitanus); cottage pinks 
(D. plumarius), zones 1-24; 
and maiden pinks (D. del- 
toides), zones 1-24. 


igrant foliage 
Hyssop, hummingbird mint 
(Agastache), Zones vary by 
species. 
Lemon verbena (Aloysia tri- 
phylla). 2ones 9-10, 12-24. 


2) B D 


Rosemary (Rosmarinus offici- 
nalis). Zones 4-24. 

Scented geraniums 
(Pelargonium). Of the many 
varieties, those with scents of 
rose, lemon, and peppermint 
are the most fragrant. 


Bulbs 

Lilies. Madonna lily (L. can- 
didum), zones 1-9, 14-24; 
‘Stargazer’, ‘Casablanca’, 
and other Oriental hybrids, 
zones 1-9, 14-24. 
Tuberose (Polianthes 
tuberosa). Zones 7-9, 14-24. 
Can be treated as an annual. 


Vines 

Angel-wing jasmine (Jas- 
minum laurifolium nitidum). 
Evergreen or semievergreen. 
Zones 12, 16, 19-24. 
Japanese honeysuckle 
(Lonicera japonica). Evergreen 
or deciduous. Zones 1-24. 
Madagascar jasmine 
(Stephanotis floribunda). 
Zones 23-24. 

Poet’s jasmine (J. officinale). 


Semievergreen or deciduous. 
Zones 5-9, 12-24. 


Shrubs 

Gardenia. All kinds are fra- 
grant. Zones vary by species. 
Mexican orange (Choisya 
ternata). Zones 6-9, 14-24. 
Mock orange (Philadelphus). 
Most kinds are fragrant, espe- 
cially sweet mock orange (P. 
coronarius), all zones; PR. x 
lemoinei, zones 2-17; and P 
x virginalis, zones 1-17. 
Roses. Many old roses are 
fragrant, including the 
damasks, Bourbons, hybrid 
perpetuals, Chinas, and ru- 
gosas, as are many David 
Austin shrub roses. 

Star jasmine (7rachelosper- 
mum jasminoides). Evergreen 
(can also be grown as a 
ground cover or spreading 
shrub) with white, star-shaped 
flowers. Zones 8-24, H1, H2. 
Sweet olive (Osmanthus fra- 
grans). Zones 8-9, 12-24. 
Summersweet (Clethra alni- 
folia). Zones 1-6. @ 








Earthquakes, mudslides 
and brush fires are scary. 





But so is 


The perils of living in the Golden State of 
California. 158,693 square miles of unpredictable soil. 
The land rumbles, the hills slide and fires blaze. It 
can be frightening living here. Downright scary. 

Yet, we continue to thrive in the country’s most 
desirable state. Willingly. Our flags are planted 
firmly here, and we're not moving. Never. 

But the latest California disaster is 
man-made, and you didn’t have to be 
Nostradamus to see this one coming. 
Our energy resources are being 
used up by over 33 million of us. Z 
And if we don’t start stretching e 
every kilowatt-hour to its limit, we # 
might have to sell off our 1/568 of / 
an acre and move to Oregon. Now, 
now don’t panic. Here’s what to do. 

Get off your couch and take 
a look around. Let’s face it, when 
it comes to escaping energy, your 
home isn’t exactly Alcatraz. That tiny 
crack between your door and door frame, 
those 100-watt incandescent light bulbs and 
that annoying VCR display clock that incessantly 
blinks 12 o’clock. All are culprits in disguise. 

But if fixing energy leaks by sealing cracks with 
weather stripping and unplugging idle electronics 
seems painful, so is banging your shins in the dark. 

When the supply is nowhere near the demand 
for energy, the cost of blow-drying your hair in the 
morning skyrockets to that of an overpriced Rodeo 
Drive beauty salon. And when there’s not enough to 


go around, unfortunately you have to share. 







the dark. 


The result: rolling blackouts. As you're sitting in 
the dark twiddling your thumbs, life stands still. And 
that’s pretty scary. Next, businesses can’t do business, 
factories can’t do factoring, and you can’t even fix 
that delicious cucumber, pine-bark smoothie. 

Eureka! You can conserve energy. Walk into 
your local OSH" store and let the friendly, 
knowledgeable folks there show you 
how to turn your home into an energy- 
efficient machine. When you replace 

every incandescent bulb in your 
I house with a compact fluorescent 
light (CFL), you’ll use a whopping 
75% less energy. And the CFLs can 
last up to 10 times longer. 

After you change the light 
bulbs (insert light bulb joke here), 
\ you can also plant deciduous shade 
4 trees, tint your windows and install 
y electrical timers to hoard that 

precious electrical gold. Since OSH itself 

has turned the thermostat up a couple of 

~ notches and dimmed our own lights, it’s no 

wonder OSH can help you make the right changes in 
your home. So rejoice and let there be light! 

For 70 years, OSH has been there. Helping 
Californians make the most of their homes and 
gardens. Doing it with this idea: Customer service 


means having the things people need and offering 


the help they want. There are 45,000 items in every 


vo 


OSH and the people who know 
how to use them. Come visit 


us or log on to www.osh.com. QUgzEREES Sos 











The 
dramatic 
bromeliads 


These pineapple relatives 
are easy to grow, whether 
in patio pots or indoors 
or—in the mildest of 
climates—in borders 


By Sharon Cohoon 
Photographs by Steven Gunther 


uzmanias and vrieseas—two popular members 
of the Bromeliaceae family—are almost as low- 
maintenance as plastic plants. In fact, at times, 
you’d swear they were plastic. Water spots don’t burn 
any of these plants, and bugs don’t chomp them. Their 
straplike leaves, smooth, shiny, and thick, fan out sym- 
metrically around a central cup (called a tank) to form a 
neat rosette. Their dramatic flower heads have the same 
tough perfection. Shaped like tubes, arrowheads, or 
stars, they come in fluorescent shades of red, pink, 
orange, and yellow, and they last for months without 
fading or wilting. Often, vrieseas also have variegated fo- 
liage, with stripes (sometimes horizontal) or blotches. 
During their bloom period, these bromeliads can do 
well on very little care. Just fill up their tanks with water 
occasionally. Mist, if you remember. If you only intend to 
keep the plants as long as they’re in bloom, which is what 
many people do—the mother plant dies after it finishes 
blooming—that’s pretty much the extent of care. If, how- 





ever, you want to try for another generation, you can| 
mother plants produce new plants called offsets, or pups} 
before they die. But you'll have to give the plants slightly} be 
better treatment to keep them going (see box at right). 
Guzmanias and vrieseas make ideal container plants 


yt: 


q Mh 


for indoors or for shady patios. In frost-free climates], 
such as Hawaii or coastal California, you can plant them} 
in the ground in lightly shaded spots. Dr. Leonard Kent,} 
founder of Kent’s Bromeliad Nursery, has filled his gar-) 
den in Vista, California, with naturalized bromeliads. “T) 
didn’t amend the soil, I rarely feed them, and they don’t}. 
need to be watered very often,” he says. “If yore don’ t) 
have to worry about frost, they’re incredibly easy.” L. 


What bromeliads need | 
According to Kent’s Bromeliad Nursery (www.}) 
kentsbromeliad.com), these bromeliads thrive under the} 4 
following conditions. I 
LIGHT. Ideally, both guzmanias and vrieseas should have. , 


“SEFT: Vibrant red bracts surround the center of 


ni 


uzmania ‘Tutti Frutti’. TOP CENTER: Guzmanias come 
") dozens of brilliant colors, such as yellow, orange, red, 
ind hot pink. TOP RIGHT: Bromeliads add bold textures to 
' ary and John McGrath’s mostly foliage border in 
‘Honolulu. ABOVE CENTER: Guzmania limones bears 
‘Plusters of yellow buds. ABOVE RIGHT: Vriesea ‘Annie’ 
‘Shows off its distinctive arrowhead-shaped flower 
“beads—these are brilliant yellow atop bright red stems. 
wight light but not direct sun. The reflected light of a pa- 


o is often perfect, as is a bright room indoors. However, 









f you want the plants to decorate a shady outdoor alcove 
ox a fairly dark room indoors while they’re blooming, go 
ight ahead. They'll survive gloomy conditions for months 
Without serious harm. Just regularly rotate them back into 
‘Srighter spots. 

ATER. Irrigate these bromeliads by pouring water di- 
‘rectly into their tanks. Pour enough so the excess spills 





To start a 
new plant 


After flowering, snip off 


the bloom stalk to en- 
courage the mother 
plant to create pups. 
When an offset forms, 
let it grow to at least half 
the size of the mother 
plant before separating. 
Then remove both 
mother and pup from 
container. Gently pull 
away soil to see where 
the two are joined. Pull 
pup away from mother 
plant or prune, cutting 
close to the base of the 
mother plant. 

Replant mother plant 
immediately so it will 
produce more offsets. 


NORMAN A. PLATE 


Place pup in shady area 
until it forms a callus 
(one to two days); then 
repot in a loose, fast- 
draining potting medium 
such as a cymbidium 
mix that is about 50 per- 
cent peat moss. 





out and moistens the soil below. Don’t water again until 
the surface of the soil is dry to the touch—roughly every 
one to three weeks, depending on conditions. 

HUMIDITY. If you’re growing bromeliads in an arid climate, 
either indoors or outdoors, they'll appreciate having their 
leaves misted weekly or more often to increase humidity. 
As an alternative, place a couple of inches of pebbles in the 
saucer underneath the pot and add a little water. 
FERTILIZING. Guzmanias and vrieseas are not heavy feed- 
ers. Fertilize them once in spring, twice in summer, and 
once more in fall by applying a 20-20-20 or 20-10-20 for- 
mula liquid fertilizer at half or one-third strength directly 
into the soil. 

TEMPERATURE. These bromeliads flourish when air tem- 
peratures are between 40° and 90°, though they can sur- 
vive temperatures outside of this range for short periods. 
When temperatures soar, give outdoor plants deeper 
shade and extra humidity. When frost is predicted, move 
plants indoors. 
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CALIFORNIA 


Bass Lake 


By Lora J. Finnegan 


ass Lake has star quality. A clas- 

sically pretty mountain lake, 

ringed by tall sugar and pon- 
derosa pines, it served as Technicolor 
backdrop to the beautiful-if-evil Gene 
Tierny in the ’40s classic, Leave Her 
to Heaven. \n the ’80s, less glam- 
orously, it costarred with John Candy 
in The Great Outdoors. 

Today, the biggest lakeside celebri- 
ties may be the bald eagles that nest 
each spring and summer by the 
shore. But Bass Lake still appeals. Set 
in the Sierra Nevada foothills, it’s an 
easy detour on the way to Yosemite 
National Park. On a map it looks like 

fat pinkie finger—with a slight 

0k in the middle. It’s 4 miles long, 
ile wide, and fairly shallow, so 
ater really warms up in summer. 
akes it a hot spot for those on 

is and water scooters. 
200d resorts—Ducey’s on 
he adjoining Pines Resort 
ence Center, and Bass 


give you a range of 


Go fast, go slow: Bass Lake 
fun ranges from waterskiing 


to easy canoeing. 


places to stay. The lake has several 
marinas where you can rent ski boats, 
water scooters, patio boats, and the 
like. Send up some rooster tails as 
you zip across the lake on water skis. 
Find a quiet cove to wet a fishing line, 
or just spread a shoreside picnic and 
take a dip. The water’s fine. 


TRAVEL PLANNER 

Bass Lake is 47 miles northeast of Fresno 
via State 41 
Oakhurst, take State 41 north to the Bass 
Lake turnoff (County Rd. 222) and drive 
about 4 miles to the lake. 


(Yosemite Hwy.). From 


The lake is at its best between Memorial 
Day and Labor Day—after that, water lev- 
els drop for irrigation use. It’s managed by 
California Land Management; pick up a 
map or parking pass ($3) at their Bass 
Lake office (659/642-3212) on County Rd. 
222 on the south shore. Parking passes 





are required for developed picnic areas. 
Area code is 559 unless noted. 

@ LAKE FUN BOAT RENTALS. 

The Bass Lake Water Sports and 
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Marina (642-3200) is the lake's only full-}.,., 
service marina, with rentals, dock, ramps, \. 
and supplies. Boat rentals are also available i: 
at Miller’s Landing Resort (642-3633) }., 
and the Forks Resort (642-3737). FISH=}}, 
ING. Try for any of 16 species, including ! 
kokanee salmon and rainbow trout. A Cali- § 
fornia fishing license is required. SWIM- q 
MING. The two main swim beaches (no I) 
boats allowed) are Falls Beach Picnic 


iP. 
i 






























DIN!NG Ducey’s Dining Room. 
aurant is the best around (in Ducey’s 
<e; see “Lodging”), with favorite 
salmon Wellington and rack of lamb, 
tables with water views. 
ODGING Bass Lake Lodge. 
luxurious lodge was inspired in part by 
pmite’s Anwahnee Hotel. It’s right on the 
e, with a boat dock offering small boats 
om $250. 54300 
9. Ducey’s on 


Ducey’s ha 


guests. Six rooms fro 
h Shore Ra.; 642- 
Lake. Modern 
lake-view suites; the lobby is a pine- 


939 
and ck 
eled paean to the mountains, with deer 
ds and Native American rugs on the 
is. From $219. 39255 M Bass 
e; (800) 350-7463 or www.basslake. 


arina Dr. 


. Pines Resort and Conference 


enter at Bass Lake. | 


y's, the Pines is the largest resort or 


| at the Pines Village; ( 


iww.basslake.com 


CAMPING There are 280 sites at 
ur Campgrounds around the lake. Spring 
Ove, close to a great beach, is a favorite. 

#16; reservations required. (877) 444-6777. 


WASHINGTON 


Lake Quinault 


By Jeff Halstead 


__—s=Csd the west’s best lakes 





Lake Quinault Lodge remains majestic at age 75. 


he morning fog hangs like a 

smoky pillow over Lake Quin- 

ault. Along the shores of the 
lake, tall trees rise to the sky. Set in 
the rain forest country of Washing- 
ton’s Olympic Peninsula, Quinault 
is home to gargantuan timber that 
feasts on the area’s abundant mois- 
ture—145 to 150 inches of rain an- 
nually. Even on this warm, clear 
morning, the lake is slow to shed its 
rainy-day ambience. 

Along with its lush setting, 5-mile- 
long Lake Quinault’s lure lies in its 
serenity. The Quinault Indian Na- 
tion, which owns the lake, prohibits 
water scooters, waterskiing, and fast 
boat travel; you can go hours with- 
out hearing the motor of a boat as 
you quietly paddle your canoe or 
kayak. Along the shore, cabins and 
lodges are typically free of tele- 
phones. Some accommodations 
even forgo televisions. 

The silence only thickens the 
deeper you walk among the sur- 
rounding trees. Linked Forest Ser- 
vice loop trails lead to stands of 
near-record size Douglas fir and 
Western hemlock. The 31-mile Lake 
Quinault Loop Drive gives you views 
of the region’s ambulatory titans, the 


barrel-chested Roosevelt elk. 

Others of the lake’s pleasures are 
manmade. With its steep roof and 
weathered cedar-shingle exterior, the 
Lake Quinault Lodge feels as rooted 
in the landscape as the trees around 
it. In the wood-paneled lobby, logs 
snap in the large fireplace on cool 
days and in the evenings. Find a 
place in a club chair and gaze out the 
floor-to-ceiling windows that frame 
the lake and the hills to the north. If 
there’s a more serene, more beauti- 
ful scene anywhere in the West, we’d 
like to know about it. 


TRAVEL PLANNER 
Lake Quinault is on the southwest edge of 
Olympic National Forest, about 150 miles 
(a three-hour drive) west of Seattle. 

Area code is 360 unless noted. 
® LAKE FUN 
BOATING. Lakeside lodges and resorts 
make kayaks or canoes available to 
guests, or you can bring your own. SWIM- 
MING. Water is coo! but refreshing on an 
August day; beaches tend to be small and 
pebbly. There’s no lifeguard on duty. 
@ DININ‘< 
Roosevelt Dining Room. !|n Lake 
Quinault Lodge (see “Lodging”); signature 
salmon and_ steak. 


entrees include 
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Salmon House Restaurant. Casual 
eatery serving steak and seafood; its 
specialty is house-smoked salmon. 576 
South Shore Rd.; 288-2535 or (800) 


255-6936. 


Lake Quinault Lodge. This grand 92- 
room, 1926 structure rises above the 
south shore. From $110. 345 South Shore 
Rd.; 288-2900, (800) 562-6672, or 
www. visitlakequinault.com. Lake Quin- 
ault Resort. On the north shore, the 
resort has four townhouse suites and 


10 SUNSET 


five rooms with kitchenettes. From $709. 
314 North Shore Rd., Amanda Park; 
288-2362, (800) 650-2362, or www. 
lakequinault.com. Lochaerie Resort. 
Five vintage, rustic cabins overlooking 
the lake on the north shore: From $80. 
638 North Shore Rd., Amanda Park; 
288-2215 or www.lochaerie.com. 


You can camp lakeside at three Forest 
Service campgrounds and one national 
park campground. From $10. 288-2525 
or 288-2444, 


Glassy Lake 


Quinault makes 
for relaxing 
kayaking. 





CALIFORNIA 


Big Bear 
Lake 


By Matthew Jaffe 



































he breeze picks up and, ast 
kayak rounds the approp 
ately named Windy Point, t@ 
stillness. of Grout Bay on Big Beg 
Lake turns into an insistent chop 
occasionally breaks over the bow. — 
It’s a bumpy ride but well worth 
for the panorama of Big Bear Lake 
provides. There is the blue expa 
of water, a shoreline rimmed wi 
pines, and high above it all the gre 
mass of San Gorgonio Mountain. | 
Big Bear Lake is a relatively rece 
presence in the San Bernardin 
Mountains—created at the end of th 
1800s to store water for the burgeot 
ing citrus industry around Redlanc 
to the southwest. While the lake sti 
plays its water storage role, today it} 
probably best known as a vacatio! 
spot. Within two hours of San Diegg 
Orange County, and Los Angeles, | 
has long been a quick mountain ge 
away for Southern Californians. | 
It remains a casual place, mofi 
knotty pine than mahogany—evet 
though for generations Big Bear ha) 
been a second home for many Holly 
wood stars who first discovered i 
when they came up for filming. 
Then again, you don’t have to be 
a star to live like one in Big Bear. Af 
ter the kayaking trip, you can, for ex! 
ample, check into the Windy Poini| 
Inn on the lake’s north shore. Huge} 
picture windows open up to the)’ 
lake, and there are even views from) " 
the sauna. r 
The temptation is to while away the) 
day out on the deck before taking a) 
sauna later in the afternoon. But there 
are wildflowers in the mountains, : 
walks along the lake, and a nearby) 
gold country to explore. There’s no)’ 
need to settle for the bare necessities!) 
of life, not with all these essentials. 
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RAVEL PLANNER 
ig Bear Lake is 60 miles northeast of Los 
Qeles. For a visitors’ guide, contact tne 
sig Bear Lake Resort Association 
BO0/424-4232 or www.bigbearinfo.com). 
Area code is 909 unless noted. 


‘Big Bear Discovery Center. This inter- 


retive facility conducts guided outings, in- 

Bluding paddling trips on summer wee 
nds. 40396 North Shore Dr.; 866-3437. 

BOATING. For kayaking and canoeing, we 


K- 


prefer the less congested north shore. Well- 
protected Grout Bay is the site of Captain 
John’s Fawn Harbor & Marina ($10; 
39369 North Shore Dr.; Fawnskin; 866- 
6478), which rents kayaks, canoes, and surf 
bikes. Other boat rentals are at Big Bear 
Marina (866-3218), Holloway’s Ma- 
rina and RV Park (800/448-5335), 
North Shore Landing (878-4386), and 
Pleasure Point Landing (866-2455). 
FISHING. The lake holds trout, bass, cat- 
fish, and bluegill. A California fishing license 


THOMAS 


K.C 


LARRY ULRICH 


Ski lifts carry summer mountain bikers 
up slopes above Big Bear; Boulder 


Bay (above) shows lake’s quieter side. 


is required. MOUNTAIN BIKING. Ride with 
your bike up the ski lifts at Snow Summit 
Mountain Resort, and garner great lake 
views as you pedal your way back down. 
Bike rentals available. Day lift passes 
$20; (888) 786-6487. SWIMMING. The 
best swimming beach is Meadow Park 
Swim Beach off Big Bear Blvd. on Park 
St., on the south side of the lake. There’s a 
lifeguard and a nominal fee. 


Mozart’s Bistro. |n a beautiful chalet- 
style structure, Mozart’s serves a delicious 
hard cider—glazed pork entrée. 40707 Vil- 
lage Dr.; 866-9497. North Shore Cafe. 
Great salads and sandwiches by day and a 
more ambitious French menu on Friday 
and Saturday nights. 39226 North Shore 
Dr. (State 38); 866-5879. 


Alpenhorn Bed and Breakfast. Most 
rooms have spa tubs and gas fireplaces. 
From $149. 601 Knight Ave.; 866-5700, 
(888) 829-6600, or www.alpenhorn.com. 
Windy Point Inn. This modern inn of- 
fers sweeping lake views. From $135. 866- 
2746 or www.windypointinn.com. 
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MORE GREAT CALIFORNIA LAKES 


Clear Lake 


In Lake County about three hours north of 
San Francisco, this is the biggest natural 
lake entirely within California (we share 
Tahoe with Nevada). Clear Lake offers 
swimming, sailing, waterskiing, and bass 
fishing; it’s also popular among seaplane 
pilots, should you have a seaplane handy. 
Lakeport and Clearlake are the lake’s main 
settlements. Clear Lake State Park and An- 
derson Marsh State Historic Park both pre- 
serve lands once used by the Pomo Indi- 
ans; Anderson Marsh holds its annual 
blackberry festival on August 11 and 12; for 
information call the park at (707) 994-0688. 
Area code 707 unless noted. 
LODGING. Lake Point Lodge, Clearlake 
Oaks: 40 rooms from $60; 998-4350. 
Skylark Shores Motel Resort, Lakeport: 
15 rooms from $75; 263-6151. CAMP- 
ING. Campsites are available at Clear 
Lake State Park: $12 per night. For infor- 





It’s a traffic jam, Grand Lake style, as pilots of motorized inner tubes attempt to outmaneuver their pals. 


mation, call 279-4298; for reservations, 
call (800) 444-7275. CONTACT. Lakeport 
Regional Chamber of Commerce: 268- 
5092. Lake County Visitor Information 
Center: (800) 525-3743. — Peter Fish 


Gold Lake 


Gold Lake is part of Lakes Basin—a 
region, northwest of Lake Tahoe, of gray 
craggy peaks and small, pleasing, mirror- 
smooth lakes. Getting reservations here 
can be tricky—the area is deservedly pop- 
ular among Bay Area vacationers. Be per- 
sistent, aim for a midweek or post—Labor 
Day visit, and you'll be planning your next 
trip here about one minute after you arrive. 
LODGING. Gold Lake Lodge: from $150; 
(530) 836-2350. CAMPING. Lakes Basin 
vampground has 23 sites; (877) 444- 
6777. CONTACT. Eastern Plumas 
Chamber of Commerce: (800) 995-6057. 
— PF 
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Huntington Lake 


At the very end of State 168 in the Sierra fh 
Nevada 70 miles northeast of Fresno, 
Huntington is one of the lakes created 
Southern California Edison's hydroelec 
darns. Its artificial origins aside, this is a 
classic Sierra lake: pine-fringed, pretty, 
high (7,000 feet). Fish for trout, hike to 
nearby Rancheria Falls, and stay up for 
views of the star-filled night. a: 
LODGING. Lakeshore Resort: from $78), fi 
6195 Huntington Lake Rd., Lakeshore; i SU 
(559) 893-3198. Condo rental through 
Shaver Lake Vacation Rentals: from ath 
$145; (800) 422-4102, CAMPING. Many 
campgrounds available; contact Sierra Na+} ni 
tional Forest (below). CONTACT. Sierra fin 
National Forest: (659) 855-5360.— RF he 
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Lake Arrowhead 1a| 


About 25 miles west of Big Bear, this is the jy 
San Bernardino Mountains’ other great He 


















LORADO 


rand Lake 


laire Walter 


Colorado, where “lake” is often a 
onym for “reservoir,” any natural 
ody of water is a welcome sight— 
e more so than Grand Lake. At 
miles long, it’s the state’s largest 
artificial lake, formed aeons ago 
n glacier. 
*s a busy lake in summer. All man- 
of watercraft, including motor- 
ts, sailboards, and kayaks, skim 
r its surface. Anglers reel in rain- 
and wrestle mackinaws weigh- 
up to 20 pounds. Photographers 
their lenses across its deep blue 
ers to Mt. Craig, Mt. Enentah, Mt. 
Scott, and Mt. Bryant in Rocky 
untain National Park. 
e Grand Lake Yacht Club, at 
70 feet one of the world’s highest 
“ht clubs, hosts the annual Grand 






blue oasis 5,106 feet high. Lake 
d has a somewhat exclusive 

is privately owned, its waters 
easily accessible to day visitors. Stil, 
1 Car cruise the lake on the paddleboat 

ead Queen, hike into the San 

mardino National Forest, or hit Lake Ar- 
it ead Village for shopping and dining. 
IDGING. Bracken Fern Manor Coun- 
in : from $80; 815 Arrowhead Villas 
|; (909) 337-8557. Lake Arrowhead 
sort: 177 rooms from $139; 27984 
ate 189; (800) 800-6792. CAMPING. 
rth Shore Campground: 27 sites; $12; 
am /) 444-6777. CONTACT. Lake 
\rowhead Communities Chamber of 

ymmerce: (909) 337-3715 or www. 

<earrowhead.net. — PF 









z ke Tahoe 


hat to say? With 191 square miles of 
ater and 72 miles of shoreline, this is 





Lake Regatta and Lipton Cup Races 
(jul 29-Aug 5), which always draws a 
crowd. This classic sailing event dates 
back to 1905, when visiting British tea 
magnate Sir Thomas Lipton decided 
to donate an ornate silver trophy to 
the club. You can rent a boat for cruis- 
ing, fishing, or simply floating and gaz- 
ing at the scenery. On the lake’s north 
end, you'll find a marina and a small 
public beach, but only the hardy take a 
dip—and usually not before August. 

Visitors have been coming to Grand 
Lake village since 1879, when the first 
hotel was built. Now, tens of thou- 
sands of people come through, since 
everyone driving west through Rocky 
Mountain National Park on Trail Ridge 
Road ends up there. Still, it remains 
an endearing and _ old-fashioned 
tourist center—a laid-back, board- 
walk, saltwater-taffy kind of place ex- 
hibiting the sort of individuality that’s 
to be treasured nowadays. 


the largest alpine lake in the nation, and 
one of the most popular vacation desti- 
nations in the West. North and south 
shore both have their charms. Choose a 
midweek visit to avoid some crowds; opt 
for a post-Labor Day visit for fewer 
crowds and lower prices. 

LODGING. Great range of choices; for 
listings, see “Contact” below. CAMP- 
ING. For national forest campgrounds, 
call (877) 444-6777; for state parks, call 
(800) 444-7275. CONTACT. Lake Tahoe 
Central Reservations: (800) 824-6348. 
Lake Tahoe Incline Village & Crystal Bay 
Visitors Bureau: (775) 832-1606. Lake 
Tahoe Visitors Authority: (630) 544-5050 
or (800) 288-2463. South Lake Tahoe 
Chamber of Commerce: (530) 541- 
5255. — PF 


For other Western lakes, see 
www.sunset.com/travel/lakes.html 


NE ee AKC 
TRAVEL PLANNER 
Grand Lake is on the southwestern edge of 
Rocky Mountain National Park, about 70 
miles northwest of Denver. For information, 
contact the Grand Lake Area Cham- 
ber of Commerce (800/531-1019, 
970/627-3372, or www.grandlakechamber. 
com) and Grand County Tourism 
(800/729-5821 or www.grand-county.com). 
Area code is 970 unless noted. 
M@ LAKE FUN 
BOATING. SolVista Marina. Pontoon- 
boat lake tour; boat rentals. $70 tour. 627- 
8158 or www.solvista.com. Grand Lake 
Marina & Boater’s Choice. Narrated 
45-minute lake cruise; boat rentals. $9 
cruises. 627-9273. FISHING. Focus on 
East and North Inlets for rainbow trout; go 
farther out into the lake for mackinaws. Col- 
orado fishing license required. SWIMMING. 
A small public beach is next to the marina, 
but water temperature is chilly; no lifeguard. 
@ DINING 
E.G.’s Garden Grill. Casual but good 
restaurant part of E.G.’s Country Inn 
(see “Lodging’”). Grand Lake Lodge. 
Restaurant in lodge (see “Lodging”), serves 
all meals on the front porch or in the log din- 
ing room. Rapids Restaurant. Historic 
Rapids Lodge’s dining room (see “Lodging”) 
serves excellent dinners, ranging from fet- 
tuccine to filet mignon. 
@ LODGING 
E.G.’s Country Inn. Luxurious rooms 
with lake views. From $155. 1000 Grand 
Ave.; 627-8404 or www.egscountryinn. 
com. Grand Lake Lodge. This 1920 log 
lodge sits on a hillside above town. From 
$70; 15500 State 34; 627-3967 or www. 
grandlakelodge.com. Historic Rapids 
Lodge. Rooms, condos, and cabins for 
rent on the Tonahutu River. From $75, 
209 Rapids Lane; 627-3707 or www. 
rapidslodge.com. Lemmon Lodge. Cab- 
ins range from older, basic units to newer, 
grander ones. From $95. 1224 Lake Ave.; 
627-3314 or www.lemmonlodge.com. 
@ CAMPING 
You'll find camping along Grand Lake’s 
north and east shores. $72. 887-4100 or 
(877) 444-6777. @ 
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Western Cates offer wedges well worth a special trip—and recipes to make at home 


eoyrir-0-nern 


Veet Gitte GCrecerios 
Pie Town, New Mexico 













ERIC O’CONNELL 


“fas et 
aa aa hor 
Kathy Knapp offers two capital creations from New 
Mexico’s Pie-O-Neer Cafe. At left, lattice-topped 
raspberry-rhubarb, cream cheese -filled fresh peach, and 


sugar-sprinkled apple-lemon pies wait for lucky diners. 


Some people travel in search of enlightenment. Oth- 
ers seek cultural enrichment. The wisest set their 
sights on a great piece of pie. On the highways and 
backroads of the West, there are pie stops worth a 
special trip, places where culinary kings and queens 
reign over empires of flaky crusts and luscious fill- 
ings. Their kingdoms are modest: eateries strategi- 
cally positioned near summer travel destinations. 
But their subjects are loyal, and their treasures 
mighty. @ For those of us consigned to our own 
realms this summer, six of these expert bakers offer 


peerless pies to make at home. This is enlighten- 


FOOD STYLING: DIANE SCOTT GSELL 


ment and enrichment enough. 


By Elaine Johnson ¢ Food photographs by James Carrier 
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Rolling in dough 
Pie-O-Neer Cafe, 

Pie Town, New Mexico 

# In a place called Pie Town, you'd 
expect to find great pie. But when 
Kathy Knapp drove the 150 miles 
from Albuquerque to Pie Town, pop- 
ulation 75, there were no pies. 

The town’s name and reputation 
date back to the ’20s, when a gold 
miner started baking pies to supple- 
ment his income. Eventually, how- 
ever, the population dwindled, and 
with the people went the pies. 

So in 1994, Knapp, with the help 
of family and community, put the 
pie back in Pie Town, serving up 
her grandmother’s recipes—including 
one for pinto bean pie (it tastes like 
pumpkin—Knapp promises). 

Closed Mon. Milepost 59 on U.S. 
60, Pie Town; (505) 772-2900. 


Pie-O-Neer Coconut Cream 
Meringue Pie 
PREP AND COOK TIME: About 1 hour, 
plus at least 3 hours to cool 
NOTES: Prepare Sunset’s Favorite Pie 
Pastry or the Sunglow Pie Pastry 
(recipes on page 100), or use 1 refrig- 
erated pastry (half of a 15-0z. package) 
and follow steps 5 and 6 of the Sunset 
recipe to line pie pan. 
MAKES: 8 servings 
Pastry for a 9-inch single-crust 
pie (see notes) 
| cup sweetened flaked dried 
coconut 
13 cups sugar 
i cup plus 1/2 teaspoons 
cornstarch 
2% cups whole milk 
3 large eggs, separated 
1 teaspoon vanilla 


» teaspoon cream of tartar 


teaspoon salt 


L. With a fork, prick bottom and sides 
baked pastry in pan at about 
. intervals. Bake in a 375° regular 
mavection oven until golden, 15 to 
s. Let cool on a rack. 
oconut over bottom of pastry. 
\-quart pan, mix 1 Cup 
»enstarch, milk, and egx 
well blended. Stir over 


medium-high heat until mixture boils 
and thickens, 10 to 15 minutes. 
Remove from heat and stir in vanilla. 
Pour over coconut in crust. 


4. Ina small bowl, mix remaining “3 cup 
sugar and 1'2 teaspoons cornstarch. 


5. In a deep bowl, with a mixer on 
high speed (use whisk attachment if 
available), beat egg whites, cream of 
tartar, and salt until very foamy. Add 
sugar-starch mixture, 1 tablespoon 
every 30 seconds, and continue to beat 
until meringue holds stiff, glossy peaks. 


6. Spoon meringue onto hot pie filling. 
With a spatula, spread meringue evenly 
to rim of pie shell. 


7. Bake in a 325° regular or convection 
oven until meringue is lightly browned, 
15 to 20 minutes. 


8. Let pie cool on a rack about 3 hours. 
Cut into wedges and serve, or invert a 
large bowl over pie (it shouldn’t touch 
meringue) and chill up to 1 day. 


Per serving: 399 cal., 36% (144 cal.) from fat; 
6.6 g protein; 16 g fat (8.5 g sat.); 57 g carbo 
(1.1 g fiber); 234 mg sodium; 101 mg chol. 
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Slice of history |" 
The Eatery Restaurant, 
Skagit River Resort, 
Rockport, Washington | 
m “My dad’s mother came here | 
1888. She was paddled up the rive 
by the Indians,” Tootsie Clark \ 
counts. “She ran a roadhouse aboy 
Marble Mount [near the entrance t 
North Cascades National Park].” 4 
The resort includes a string of cal 
ins, a bed-and-breakfast, and a restat 
rant, where Clark still holds coui 
with her homestyle cooking. Which 
her pies is most popular? Clark hes 
tates: “Well, the pecan goes over vet 
well. People seem to like the will 
blackberry too. We also do rhubark 
strawberry, and lemon, and I make m 
own mincemeat out of elk meat....” 
58439 State 20, Rockport; (800 
273-2600. 
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‘| The Eatery Pecan Pie 
‘g i AND COOK TIME: About 1% hours, 
Ye at least 12 hours to cool 
‘imes: Prepare Sunset’s Favorite Pie 
ioMity or the Sunglow Pie Pastry 
ipes on page 100), or use 1 refrig- 
ed pastry (half of a 15-o0z. package) 
follow steps 5 and 6 of the Sunset 
pe to line pie pan. Serve pie with 
etened whipped cream flavored 
bourbon and nutmeg. 
Es: 8 servings 
“ 3 large eggs 

3 cup sugar 

cup dark corn syrup 

| 4 3 cup melted butter or margarine 

2 teaspoon salt 

1 cup pecan halves 


Pastry for a 9-inch single-crust 
pie (see notes) 
















| 

in a large bowl, with a mixer on 
idium-high speed or with a spoon, 
t eggs, sugar, corn syrup, butter, 
1 salt until well blended. Stir in 
ans. Scrape mixture into unbaked 
try in pan. 

Bake on bottom rack of a 375° 
lar oven or 350° convection oven 
il center jiggles only slightly when 
is gently shaken, 40 to 50 minutes. 
rust browns too quickly (check after 
/} minutes), cover pie loosely with foil. 
Let pie cool on a rack at least 112 
rs. Cut into wedges and serve, or 
airtight up to 1 day. 








; 
| 
| 
, 


F serving: 503 cal., 50% (252 cal.) from fat; 
|g protein; 28 g fat (9. - e ae 63 g carbo 
B g fiber); 425 mg sodium; 112 mg chol. 


dotsie Clark tempts pie lovers. 
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The upper crust ala 


Rock Creek Lakes Resort, near Bishop, California 


m “We're going for pie in the sky,” declare bicyclists as they set out on the 50-mile 
round-trip, 3,000-foot climb up the canyon from State 203, near Mammoth Lakes, 
to Rock Creek Lakes Resort. At the top, the reward for both athletes and mere mor- 
tals is a piece of one of Sue King’s 
pies—especially her fruit ones: 
rhubarb, peach, boysenberry, pear 
with cheddar streusel, and Dutch ap- 
ple. King has been perfecting the art 
of pie baking since 1979, when she 
and her husband, Jim, bought the re- 
sort. Describing her kitchen as “a 
walk-in closet with plumbing,” she 
warns that her production is limited: 
“Everything is from scratch. We only 
sell pies by the slice, and we sell out 
early most days.” 

1 Rock Creek Rd.; (760) 935-4371. 


Sue King shares her wares with 
bicyclists who’ve made it to the 
top, geographically and gustatorily. 


Rock Creek Lake Fresh Peach Pie 


PREP AND COOx Time: About 11% hours, plus at least 3 hours to chill 


notes: Prepare Sunset’s Favorite Pie Pastry or the Sunglow Pie Pastry (recipes on 
page 100), or use 1 refrigerated pastry (half of a 15-0z. package) and follow steps 5 
and 6 of the Sunset recipe to line pan. Serve pie with sweetened whipped cream fla- 
vored with grated orange peel. 


MAKEs: 8 Servings 


Pastry for a 9-inch single-crust pie (See notes) 
1 package (8 oz.) cream cheese, at room temperature 
1% cups sugar 
6% cups sliced peeled firm-ripe peaches (about 4 Ib.) 
4 Cup orange juice 
4 cup cornstarch 
4 cup lemon juice 


1. With a fork, prick bottom and sides of unbaked pastry in pan at about 1-inch 
intervals. Bake in a 375° regular or convection oven until golden, 15 to 20 minutes; 
let cool on a rack. 

2. Meanwhile, in a bowl, mix cream cheese and 2 cup sugar until smooth. Spread 
evenly over bottom of cool pastry. 

3. In a blender or food processor, whirl 1 cup sliced peaches, remaining %/4 cup 
sugar, orange juice, and cornstarch until smooth. Pour into a 3- to 4-quart pan; stir 
over medium-high heat until mixture boils and thickens, about 4 minutes. Remove 
from heat and stir in lemon juice. 

4. Add remaining 51/2 cups peaches to hot peach glaze and mix to coat slices. Let 
cool until tepid, about 25 minutes, then scrape onto cream cheese mixture in crust. 
5. Chill, uncovered, until firm enough to cut, at least 3 hours. Cut into wedges and 
serve, or invert a large bowl over pie (it shouldn’t touch fruit) and chill up to 1 day. 


Per serving: 459 cal., 37% (171 cal.) from fat; 5.2 g protein; 19 g fat (10 g sat.); 70g 
carbo (3.3 g fiber); 202 mg sodium; 43 mg chol. 
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Mom's Pies, Vida, Oregon 
® Bertha Nyseth is the second mom 
to have produced pies for Mom’s 
Pies, 45 miles east of Eugene on State 
126. The quirky restaurant has spe- 
cialized in pies since World War II. 
Of the battalion that Nyseth turns 
out daily now, berries get the most 
requests: berry medley (a trio of 
blackberry, blueberry, and raspberry), 
red and blue (raspberry-blueberry), 
black and blue (blackberry-blue- 
berry), apple-raspberry, raspberry- 
rhubarb, strawberry-rhubarb, rasp- 
berry-cherry—you get the picture. 
49647 McKenzie River Hwy., Vida; 
(641) 822-3891. 


PREP AND COOK TIME: About 1°4 hours, 
plus at least 2 hours to cool 


NOTES: Prepare Sunset’s Favorite Pie 
Pastry or the Sunglow Pie Pastry 
(recipes on page 100), or use 1 pack- 
age (15 oz.) refrigerated pastry and 
follow steps 5 and 6 of the Sunset 
recipe to line pan, weave lattice top, 
and flute edges. Instead of using a lat- 
tice crust, you can make a regular dou- 
ble-crust pie, as served at Mom’s Pies. 


MAKES: 8 servings 


1/3 cups sugar 

i cup cornstarch 

32 cups raspberries, rinsed and 
drained 

32 cups 4-inch lengths rhubarb 
(about 1 Ib.) 
Pastry for a 9-inch lattice-top pie 
(see notes) 


1 large egg yolk 


1. In a bowl, mix sugar and cornstarch. 
Add raspberries and rhubarb and 
gently mix to coat. 


2. Scrape mixture into unbaked 

bottom crust in pan. Cover with lattice 

top and flute edges (see notes). Line a 

12-inch pizza pan or a 10- by 15-inch 

baking pan with foil (to catch drips) 
' set pie on foil. 

Bake on bottom rack of a 375° 

* oven or 350° convection oven 

inutes. Meanwhile, in a «mall 

t egg yolk with 2 teaspu ns 

» blend. Brush lattice top aid 

s lightly with yolk mixture 


(save extra for other uses or discard). 
Continue baking until filling bubbles in 
the center, 40 to 50 minutes longer in 
regular oven, about 1 hour and 40 
minutes in convection. If crust browns 
too quickly (check 10 minutes after 
brushing with egg yolk mixture), cover 
pie loosely with foil. 

4. Let pie cool on a rack at least 2 hours. 
Serve, or chill airtight up to 1 day. 


Per serving: 327 cal., 28% (90 cal.) from fat; 
3 g protein; 10 g fat (4.1 g sat.); 58 g carbo 
(3 g fiber); 120 mg sodium, 38 mg chol. 


Pie queen 

Sunglow Family Restaurant, 
Bicknell, Utah 

« The Pie Queen of Wayne County— 
that’s what they called Cula Ekker, 






who turned out mysterious and ma! ped 
nificent creations for more than 2)ftpe 
years at the former Sunglow Cafe ip 
central Utah, near the gateway thts 
Capitol Reef National Park. Pint} (lo 
bean pie. Sweet pickle pie. Butte}ll ( 
milk pie. Oatmeal pie. More trad 
tional fruit pies too. Ekker still visit)’ 
what’s now named the Sunglow Fan}, , 
ily Restaurant regularly to make sur}is; 
the recipes—faithfully reproduce }iy: 
by new owner Patty Krause—mee}\" 
her standards. i. 
Was it hard to follow in Ekker’}y, 
footsteps? “At first I thought, “Pifix 
never get this,” Krause remembers} t 
“But Cula came every day at first ani! 





Berry good 


Longhorn Restaurant, Rock River, Wyoming 


m Way out on the Wyoming prairie, a little bit north of 
Laramie along Interstate 30, the Longhorn Restaurant 
in Rock River is a pie lover’s oasis par excellence. Chef 
Chris Martin whips up the pies of your dreams: pecan, 
sour cream-cherry, and a four-berry pie that tastes like 
all the Rocky Mountains’ sweetest berries pirouetting in 
a crust for your enjoyment. 

Amazingly, Martin has only been seriously baking pies 
since he moved to Rock River from Arizona in 1995. “I 
play around with different recipes until | find one | really 
like,” he says. “Then | modify it until I'm satisfied with it. 
That’s how this berry pie came about.” 

Closed Sun. 362 N. Fourth St., Rock River; (307) 
378-2567. 


Longhorn Restaurant Four-Berry Pie 
PREP AND COOK TIME: About 11/2 hours, plus at least 
3 hours to cool 


Notes: Prepare Sunset’s Favorite Pie Pastry or the 
Sunglow Pie Pastry (recipe on page 100), or use 1 
package (15-0z.) refrigerated pastry and follow steps 5 
and 6 of the Sunset recipe to line pan, position top 
crust, and flute edges. 


MAKES: 8 Servings 


1 cup sugar 
Ys cup cornstarch 


2 tablespoons butter or margarine, melted and 
cooled 

5 cups mixed fresh berries (1/4 cups each 
blackberries, blueberries, raspberries, and 


pies . 


| a\0 
1. In a bowl, mix sugar, cornstarch, ca 
and butter. Gently stir in berries. Oa 
2. Scrape berry mixture into unbaked 

bottom crust in pan. Cover with top crust 

and flute edges (see notes). Line a 12-inch pizza pan or 
a 10- by 15-inch baking pan with foil (to catch drips) 
and set pie on foil. 

3. Bake on bottom rack of a 375° regular oven or 350° 
convection oven until filling bubbles in center (check 
through cutout or slits), 45 to 55 minutes in regular 
oven, about 11/2 hours in convection. If crust browns 
too quickly (check after 40 minutes), cover pie loosely 
with foil. 

4. Let pie cool on a rack at least 3 hours. Cut into 
wedges and serve, or chill airtight up to 1 day. 

Per serving: 453 cal., 44% (198 cal.) from fat; 4 g protein; 
22 g fat (9.6 g sat.); 62 g carbo (3.9 g fiber); 263 mg 
sodium; 31 mg chol. 





and drained 






#lped me. Four years later, I guess 
|e perfected it. What makes the pies 
(pecially good is the crust. Lard is 
pe secret”(see page 100). 

y@ Closed Sun. 91 E. Main St., Bick- 
Qe; (435) 425-3701. 


fi 


] Sunglow Apple-Lemon Pie 


fREP AND COOK Time: About 1°4 hours, 
Mus at least 1% hours to cool 


y@OTes: Prepare Sunset’s Favorite Pie 
astry or the Sunglow Pie Pastry 
ecipes on page 100), or use 1 pack- 
Ze (15 oz.) refrigerated pastry and 
llow steps 5 and 6 of the Sunset 
ecipe to line pan, position top crust, 
Jnd flute edges. 


AKES: 8 servings 


Ys-inch-thick slices of strawberries), rinsed 


Pastry for a 9-inch double-crust pie (see notes) 


Chris Martin provides a sweet interlude to 


a trip across Wyoming. At left: his four-berry 


4 cup plus 1 tablespoon sugar 

3 tablespoons quick-cooking 
tapioca 

2 tablespoons butter or margarine, 
melted and cooled 


1 teaspoon lemon extract 


2% pounds Newtown Pippin apples 
(about 4) 


Pastry for a 9-inch double-crust 
pie (see notes) 


1 large egg yolk 


1. In a bowl, mix *4 cup sugar, tapioca, 
butter, and lemon extract. Peel and 
core apples; slice ('4 in. thick) into 
sugar mixture and mix to coat (you 
should have 8 cups apple mixture). 

2. Scrape apple mixture into unbaked 
bottom crust in pan. Cover with top 


wonder disappears fast. 


crust and flute edges (see notes). 


3. Bake on bottom rack of a 375° 
regular or convection oven for 30 
minutes. Meanwhile, in a small bowl, 
beat egg yolk with 2 teaspoons water to 
blend. Brush pie lightly with yolk 
mixture (save extra for other uses or 
discard), then sprinkle with remaining 
tablespoon sugar. Continue baking until 
filling bubbles in center (check through 
cutout or slits), 25 to 30 minutes longer. 
If crust browns too quickly (check 10 
minutes after brushing with egg), cover 
pie loosely with foil. 

4. Let pie cool on a rack at least 11/2 
hours. Cut into wedges and serve, or 
chill airtight up to 1 day. 


Per serving: 465 cal., 43% (198 cal.) from fat; 
3.8 g protein; 22 g fat (9.8 g sat.); 64 g carbo 
(2.9 g fiber); 279 mg sodium; 58 mg chol. 
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A perfect crust 


® Tender, flaky, rich—a great crust makes a great pie. You know one when you see 
one—but how to recreate such a masterpiece at home? 

Some of our pie masters revealed a pet ingredient or technique, but others con- 
fessed to the simplest formulas: “Our pie dough is Crisco, flour, and salt,” says Lysa 
Sangermano, co-owner of Mom’s Pies. “Not real complicated, but when you have a 
woman who has made pies for 20 years, it becomes second nature.” And therein lies 
the truth: A good crust is part art, part science. 

So what's a beginning pie baker to do? After putting Sunset’s recipe testers through 
a battery of formulas and refinements, we settled on two fine crusts you can rely on. One 
combines butter and shortening for flavor and texture balance. The other relies on lard 


for exceptional flakiness. Even inexperienced bakers had good luck with both. 


Sunset’s Favorite Pie Pastry 


PREP time: About 20 minutes 
MAKES: 8 servings 


For a 9-inch single-crust pie 
About 1 cup all-purpose flour 
4 teaspoon salt 


3 tablespoons cold butter or 
margarine, cut into chunks 


3 tablespoons cold solid 
vegetable shortening, cut into 
chunks 


For a 9-inch double-crust or 
lattice-top pie 


About 2 cups all-purpose flour 
2 teaspoon salt 


6 tablespoons cold butter or 
margarine, cut into chunks 


6 tablespoons cold solid 
vegetable shortening, cut into 
chunks 


1. In a bowl, mix 1 cup flour and the 
salt (for single crust) or 2 cups flour 
and the salt (for double crust). Add 
butter and shortening and, with a 
pastry blender or your fingers, cut in 
the fats or rub in with your fingers 

until the largest pieces are pea-size. 
2. Sprinkle 3 tablespoons water (for 
single crust) or 6 tablespoons water 
or double crust) over flour mix- 
ture. Stir with a fork just until evenly 
moistened. Gently squeeze about 
cup of the dough into a ball; if 
»n’t hold together, crumble 
back into bowl and sprinkle 
nore water, 1 tablespoon at 
stir with a fork until evenly 

d. 

ehtly floured hands, gently 
dough into a ball. For 
ist, divide in half and 


shape each half into a ball. Pat dough 
into a smooth 4-inch-wide round (2 
rounds for double crust). Wrap 
dough in plastic wrap and chill until 
slightly firm, 15 to 30 minutes. 


4. Lay dough (1 round for double 
crust) on a lightly floured surface. 
With a floured rolling pin, roll gently 
and evenly in short strokes from 
center of dough outward to form a 
12-inch-wide round. If edges split 
while rolling, push them back toward 
center to make round relatively 
smooth. Occasionally slide a long 
metal spatula under dough and lift, 
dusting flour beneath to prevent 
sticking. 
5. Fold the dough round in half, lift it 
gently without stretching, and lay the 
folded edge across the middle of a 9- 
inch pie pan. Unfold and ease dough 
into pan without stretching. With 
scissors, trim dough edge evenly 4 
inch beyond pan rim. 
6. For a single-crust pie: Fold dough 
edge under itself, flush with pan rim. 
To flute, press down with your 
thumb and first finger on dough rim 
to make indentations; at the same 
time, press against dough edge with 
1 finger of your other hand, pushing 
it between your fingers on the rim. 
Repeat indentations side by side 
around rim. Bake or fill crust as 
recipe directs. 


For a double-crust pie: Fill bottom 
crust as recipe directs. Roll second 
ball of dough as directed in step 
4 into an 11-inch-wide round. If 
desired, make a decorative cutout 
in dough’s center. Fold as directed in 
step 5, center on filling, and unfold. 
Trim edge flush with dough in pan. 
Fold dough edges under, flush with 
pan rim. Flute as directed for single- 
crust pie. If dough has no cutout, 
with a small, sharp knife, cut several 
































2- to 3-inch slits in — 
top pastry to let 
steam escape. 


For a lattice-top pie: 
Fill bottom crust as recipe directs}. 
Roll second ball of dough as de 
scribed in step 4, shaping it as closey’ 
as you can into a 10-inch square you 
With a knife or fluted cutter, cu 
dough into ~*/4-inch-wide — strips§)(ili. 
Arrange half the strips over pie filling 
about 1 inch apart. One at a time, 
weave remaining strips perpendic- 
ular to and over and under every 
other strip in the first set (lifting first 
strips as needed) into a lattice: 
pattern. Trim edges flush with dough 
in pan. Fold dough edges under, 
flush with pan rim. Flute as directed 
for single-crust pie. 


Per serving for a single-crust pie: 137 cal., | fo 
61% (84 cal.) from fat; 1.7 g protein;9.3¢ He 
fat (3.9 g sat.); 12 g carbo (0.4 g fiber); | 
116 mg sodium; 12 mg chol. i 
1 
i 
24 
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Sunglow Pie Pastry 


Follow directions for Sunset’s@./ 
Favorite Pie Pastry (preceding), but J):;/' 
instead of butter and solid vegetable 
shortening use 6 tablespoons lard } 
(for single-crust pie) or *% cup lard ¥ 
(for double-crust pie). In step 2, 
instead of the 3 tablespoons water # - 
for a single-crust pie, use a mixture F} 
of 1 tablespoon beaten egg, 1 tea- eo 
spoon distilled white vinegar, and we 
2 tablespoons water; or for a double-— | Ss: 
crust pie, use a mixture of 2 aa | oe 


vinegar, and '4 cup water. 


Per serving for a single-crust pie: 146 cal., 
62% (90 cal.) from fat; 1.8 g protein; 

10 g fat (3.8 g sat.); 12 g carbo (0.4 g fiber; 
74 mg sodium; 17 mg chol. # 
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Patty Krause meets Cula Ekker’s 
Sunglow standards. 
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SLerl decks 


m At water’s edge 
Koi swim lazily ina 
boulder-edged pond 

at the foot of this serene 
outlying deck built near 
the property line. At the 
rear, a bold torii creates 
a graphic backdrop that 
anchors the garden. 
DESIGN: Harry North, 
Creative Environments, 
Occidental, CA; 

(707) 874-1450 


Keep your deck in winning condition 


pe” maintenance is the key to a deck’s long life 
and lasting beauty. Here’s a care guide for decks 
made of conventional wood or pressure-treated lumber. 
Decks constructed of such wood alternatives as Trex or 
TimberTech require less maintenance, but be sure to in- 
spect their underpinnings—which are often built with 
pressure-treated lumber—for signs of dry rot or mildew. 
1. Clean the deck. Remove debris from between 
the boards. Leaves, twigs, and rocks can trap mois- 
ture and lead to dry-rot problems. Use a commercial 
deck cleaning solution or make a mixture of 1 gallon of 
water and 1 cup of household bleach and a little pow- 
dered laundry detergent. (Note: Do not combine 
bleach with any detergent containing ammonia.) Wet 
the deck with a hose and scrub on the solution with a 
ff-bristled broom (to avoid rust stains, do not use 
teel wool or a wire brush). Spray clean and let dry. 

roughly rinse any adjacent plant material. 
2. Reset loose nails or screws. As wood swells 
d shrinks with moisture and heat, nails and screws 
rk loose. Use a hammer and a broad nailset to 
popped nail heads below the surface of the 
a good idea to punch all the nail heads be- 
urface—especially if you are planning to sand 
ck.) In addition, check otlier fasteners on 

ime, rim joists, and stairs. 


3. Check for mildew and dry rot (often found 
underneath the deck where there is wood-to-wood 
contact). If you find an affected area, scrub it with a 
brush and detergent, apply household bleach to kill 
any spores, and rinse with water. 

4. Remove nail rust stains. After setting nail 
heads below the deck surface, clean the surface with 
a dilute mixture of oxalic acid (1 ounce per quart of wa- 
ter). Wear gloves and avoid skin or eye contact. 

5. Restore original wood color. The gray color of 
a weathered wood deck is the result of the sun’s ultravi- 
olet light breaking down a natural chemical (called lignin) 
that binds wood fibers together. To get back to the orig- 
inal color, you must remove the “dead” fiber using a 
cleaner (such as Woodwash, a biodegradable cleaner 
from Napier Environmental Technologies; 800/858- 
5011 or www.biowash.com) or a power-washer with a 
wide spray head. (Wear goggles and hold sprayer at 
least 6 inches away from deck’s surface.) 

6. Seal deck. Choose a water-repellent wood 
preservative with UV inhibitors and a mildewcide. Such 
sealers, available clear or slightly tinted, soak into the 
wood rather than sit upon its surface. Depending on 
manufacturer, they last from one to three years. Semi- 
transparent or solid-body finishes are longer lasting 
but have a less natural appearance. 
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CREATIVE ENVIRONMENTS 


GLENN OAKLEY 





| Throwing curves 


usband-and-wife team designed and built this ambitious kidney bean—shaped deck, which is located away from their 


use, adjacent to a flagstone patio and overlooking a garden pond. Design elements include curving fascia boards that 
ask the underpinnings of the deck, gently curving steps, and a J-shaped bench. To face one end of the bench, they 
t short vertical strips with beveled edges from the fascia board; the other end they wrapped with fascia board. 


ESIGN: Dawna Jackson and and Dave Sanford, Boise 
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®™ Ladder for living 

This multilevel deck has six separate conversation and dining areas created with retaining walls and built-in 
planters. At the time of construction, stair railings were not required because no more than three steps separate 
levels. Broad benches on the upper levels provide safety. Lift-tops turn the benches into storage compartments 
for deck accessories. 

DESIGN: Ernest Delto, Architect, Glenwood Springs, CO; (970) 945-8921 





® A place apart 
Owners Lu and Roger Buranen designed 
| 


and built this two-level deck, approximate} 
18 by 26 feet, to replace a small, uninviting) 


ee ee 


concrete patio that once stood outside 
their kitchen. Just two steps above the 
main deck, the upper sitting area is simply} 
and elegantly defined by an open railing, 

a small torii, and a bamboo fountain. Low- 
voltage lights built into the tops of the rail-—) 
ing posts make this area particularly invit- 
ing at dusk. The deck is constructed from 


a handsome and durable hardwood called 


ei 


ipe (Brazilian ironwood). 
DESIGN: Lu and Roger Buranen, 
Fircrest, WA @ 





MOUNTAINEER 





Presenting the all-new Mercury Mountaineer. With an available 4.6-liter, 239-hp V-8, 
PVKeMe ha-e Sel aati el steel eae chika hurler ta met tard Lol he 
any type of terrain that comes your way. No matter how demanding. Including 

those canyons, peaks and valleys most of us refer to as—around town. 


The SUV built for here, is here. 


888-566-8888 2002mountaineer.com 2002 Mountaineer Mercury 
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| There’s a dream home for everyone. What's yours? & homestore.com” 
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(ODERN STUDIO/GUEST HOUSE 


An old detached two-car garage took on a new role as an office and studio for a husband 
and wife who are a designer—landscape architect team. The remodel enlarged the building 
to include a bathroom, a loft, and a small roof deck, so it can double as guest quarters. It 
can also still function as a garage thanks to a set of glass-paneled Dutch doors opening oF 
the plywood-paneled office side. The spare, contemporary aesthetic—the doors, simple 


xposed-wood framing, visible pipes, and industrial-style lighting—kept costs down. 


D«SIGN: John Jennings and Sasha Tarnopolsky, Dry Design, Los Angeles (323/954-9084 | 


ext. 21, or www.drydesign.com) 
























home - art of the remodel 





Cars take a back seat with these innovative ways to 
remodel all or part of a garage into extra living space 


By Peter O. Whiteley and Mary Jo Bowling 


m@ Before you add square footage for a family room, dining area, master 
suite, or home office—with the expense and complication that new con- 
struction always brings—take another look at your garage. Converting it 
may meet your space requirements without costing as much as an addi- 
tion. The examples included here show inventive yet practical ways home- 
owners can transform garages (attached or freestanding) to solve the 
space crunch. 

The beauty of remodeling a garage is that the shell of the building—often 
with both electricity and plumbing—already exists. Structurally, all that’s 
needed is to close off the garage door opening and perhaps open up the wall 
between the garage and the house. Since an attached garage is usually close 
to the kitchen, it’s a good candidate for conversion to a family room or a great 
room combining kitchen, dining, and low-key entertaining functions. How- 
ever, a freestanding garage offers the most flexibility for conversion. It might 
become a home office, a guest house, an entertaining room that opens on the 
rear garden, a living space for grown children, or an art studio or workshop. 
A hallway or covered pathway linking it to 
the house creates a sheltered compound. 
French doors on the garden-facing wall 


DAVID PHELPS (2) 


can give it a cottage look. Connect the 
house and garage by removing traces of 
the old driveway and the old door. 

As with any remodel, garage conver- 
sions require building permits and must 
meet local codes and requirements. For 
instance, most communities mandate 
some form of off-street parking, whether 
in a parking area, carport, or garage, so if 
you banish cars from your garage you 
may have to build another structure to 
house them. Check with local building 
officials before undertaking a garage 
transformation. 
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GARDEN ROOM 


With enough land for a new freestanding 
garage beside their home, Jo and Paul 
Casterline decided to convert their old 
garage into a covered outdoor room. The Casterlines 
narrowed the old door opening with a stairstepping wall, 
then added a long arbor and a center gate. They opened 
a side wall facing the garden, building into it a barbecue 

iter and buffet counter of brick pavers. The corner 

e these walls meet contains a Southwestern-style 


»place, complete with an extended curvilinear hearth 


for sitting and a tiered mantel. The interior of the old 
garage was finished with wallboard, a ceiling fan, 
downlights, and a brick floor. A new garden gate to 
the left of the garden room acts as an extension of 
the arbor. 

DESIGN: Nasrin A. Barbee, Architect, Poway, CA 
(858/673-5674) 
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SEBRING CONVERTIBLE 
Paradise found. The new 200 hp Chrysler Sebring LXi Convertible. 
With a multi-valve V6 for effortless power, making it an idyllic year- 


round touring machine. 1.800.CHRYSLER or www.chrysler.com 





@ ONE-STALL STUDIO 


Tucson craft artist Sandy Hogan dreamed of having a studio with adequate storage space 

for supplies. By taking over one stall in her three-car garage, she made the dream a reality. 

She framed in the bay and faux-finished the concrete floor in a mottled dark green, then 
added ample cabinets and 
drawers and a countertop work 


area. Sealing up the garage door | 


wall, she added two large window 
to bring in natural light. Special 
details, such as task lighting and és 


ideal for crafts. 

DESIGN: Sandy Hogan, owner, anil 
Mark Adolph, Creative Concepts | 
Design & Construction, Tucson 
(520/722-6603) 





“S AMAZING HOW MUCH ENERGY 
ACH OF THESE 8-YEAR-OLDS 
SES IN A DAY. 


PPPLIANCES THAT HELP PAY FOR THEMSELVES 


An 8-year-old child burns up a lot of energy in a day. And 
‘ nergy te that’s the way it should be. But if you have an appliance 

a that’s over 8 years old, it could be using twice as much 
mergy as necessary. The new Enercy Star® qualified Whirlpool® appliances 
ave you so much energy, they actually help pay for themselves over time. 
Bhere has never been a better time than now to upgrade. Don’t wait. 








or more information visit www.whirlpool.com or call 1.800.253.1301. 


Registered trademark/™ Trademark of Whirlpool, U.S.A. ©2001 Whirlpool Corporation. 
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JUST IMAGINE™ 


New Whirlpool” Conquest™ 
MAC elem aa RM ae 


Using less energy than a 75-watt 
light bulb, the 25 cu. ft. Conquest™ 
refrigerator saves up to $74 per year' 
in energy costs. Foam-in-place insulated 
doors, super-efficient compressors, 
evaporators and adaptive defrost reduce 
energy use by up to 60%.' Yet, amazingly, 
the Conquest™ refrigerator does much 
more for you, providing more usable 
freezer space than ever before. It’s 
years ahead of the 
refrigerator you're 
using now. 


aa 
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7c 


ae 


New Whirlpool” washers 
ORO OMe 
don’t waste watts—or water. 


Save $100 per year’ in energy costs. 
Revolutionary Calypso™ wash motion and 
precision temperature control cleans 
bigger loads using 66% less energy Plate 
50% less water than the average 
conventional washer while delivering 
outstanding cleaning and keeping 
clothes looking new longer. Your old 
washer can’t even 

(elma m 


SAVE 


$100 


ae a 


CM ee ee Ne Mca (ice 
using average energy costs. 
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based on 10 loads per week, using average water, 
sewer and energy costs. t 


te ema ery 
near you for the widest 


selection of Stainmaster® carpets. 





ARIZONA 
Baker Bros. 
Chandler 
Baker Bros. 
Phoenix 
Baker Bros. 
Scottsdale 


(480) 893-8091 


(602) 493-5780 


(4680) 964-6647 


Baker Bros. — Sun City 


Surprise 


CALIFORNIA 
Carpet Emporium 
Anaheim 

Sterling Carpet 
Anaheim 

MMM Carpets 
Concord 

Alden’s Carpet 
Costa Mesa 
MMM Carpets 
Daly City 

MMM Carpets 
Fremont 

Carpet Emporium 
IPvine 

Carpet Emporium 
Laguna Hills 
Coles Carpet 

San Diego 

Coles Carpet 

San Marcos 
MMM Carpets 
San Mateo 

MMM Carpets 
Santa Clara 
MMM Carpets 
Santa Cruz 


(623) 583-2682 


(714) 637-4000 


(714) 533-6500 


(925) 798-5700 


(949) 646-4838 


(650) 994-4000 


(510) 494-8240 


(949) 552-8850 


(949) 455-009s9 


(619) 276-5140 


(760) 741-1001 


(650) 572-8533 


(408) 988-4661 


(631) 466-8170 


Linoleum & Carpet City Group 


Thousand Oaks 
HAWAII 


(6805) 371-8877 


American Carpet One 


Honolulu 


IDAHO 
RC Willey 
Meridian 


NEVADA 


(808) 832-2000 


(208) 288-4100 


Carpeteria — Charleston 


Las Vegas 
Carpeteria — Craig 
Las Vegas 
Carpeteria — Nellis 
Las Vegas 


(702) 870-0202 


(801) 565-1897 


(801) 556-5189 


Carpeteria — Tropicana 


Las Vegas 
NEW MEXICO 


(702) 458-4727 


Raby C sts dba Floonmart 
Albuquernc (50S) 345-8696 
Raby Carpe iba Floormart 
Farmington (505) 326-7911 
Raby Carpets dba Floormert 
Santa Fe (50S) 471-8908 
UTAH 
FR VV illey 
Murray (B01) 261-6800 
RO /illey 

» City (801) 461-3800 


rON 


(801) 967-4800 


‘Ss Group dba Carpet 


(206) 624-7800 


“VIASTER’ 


tered trademark 


| trademark. 








® FAMILY ROOM 


A family of four in an 1 ,800-square- 
foot house needed more room to 
hang out together. “We also noticed 
that every party ended up in our 
garage, since it was on the way to 
the backyard,” say owners/design- 
ers Pam and Joe Balla of Solana 


Beach, California. The solution was to turn their garage into a family room and 
library that opened to their kitchen and breakfast area. Wood flooring, room- 
spanning collar-tie beams, and a refinished wood ceiling blend the spaces toget ( 


DESIGN: Pam and Joe Balla 


for your own garage remodel 


Use interior walls or partitions to 
redefine the garage space. You could 
create a closet, bathroom, laundry 
room, storage area, home office, 
or mudroom. 


*Cover the original slab with new 
flooring or rugs, or add framing to 
bring the floor level with the rest of 
your home's interior. 


*Add skylights, windows, or French 
doors to brighten the space. 


insulate the outside walls and roof to 
increase energy efficiency, 
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elf it’s too expensive or labor-intensive 
to extend existing heating ducts, 
consider adding one of the following: 
a new gas fireplace that’s rated as 
a room heater, a certified woodstove, _ 
or a fireplace with an outside 
combustion-air source. 


| 
\ 
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*For more garage remodeling 
inspiration and advice, see the recently 
published Converting Garages, Attics 
& Basements (Sunset Publishing 
Corporation, Menlo Park, CA, 2001: 
$19.95; 800/526-5111), available at 
bookstores. # 

























he Next Level 
of DuPont 
Stainmaster® 
carpet. 
There are some things in 
life you'd sooner forget. 
Fortunately, Stainmaster® 
has the DuPont 
Advanced Teflon? repel 
system. This technology 
actually pushes away 
liquid, soil and stains 
from the carpet fibers. 
Which means not only 
will DuPont Stainmaster 
virtually eliminate most 
soil and stain problems, 
it will also keep its true 
beauty longer. 


se 


ue coat tue In fact, tests show that 


Stainmaster carpets 
stay 40% cleaner. 


So you can forget 

those little accidents 

and remember why you 
bought a Stainmaster 
carpet in the first place. 
For more information 
on DuPont Stainmaster 
carpets, visit your local 
retailer or call us at 
1.800.4.DUPONT. 


www.stainmastercarpet.com 


‘lifetime. 
"’STAINMASTE 


carpet 


stainmaster is a DuPont registered trademark 
Teflon is a DuPont registered trademark 
©1999 The DuPont Company 
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home guide 


Try these toppers 
Ceramic post caps as railing ornaments 


@ Like crowning jewels, these ceramic finials for deck railing, 
fence posts, or gateposts add sculptural details and rich color 
to an outdoor setting. The high-fired ceramic pieces come in 
10 colors and three applications. The largest are the spire- and 
acorn-shaped Fence Caps ($30), designed to fit over rough- 
sawn 4-by-4s used in perimeter fencing. Post Caps $30), 
shaped like palms, balls, pyramids, and leaves, fit on finished 
4-by-4s. Lower-profile pieces ($22) are also offered. 

The Post Caps and their companions either have pegs that 
slip into holes you drill in the tops of the posts, or they are 
packaged with shallow flanges that slip over the posts like the 
lid of a shoe box. You can glue them in place with weather- 
proof adhesive. Peterson Ceramics: (866) 202-8611 or www. 
petersonceramics.com. — Peter O. Whiteley 
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Pyramids, balls, and 





acorns are among the 
shapes offered, in color: 
ranging from cobalt to 





terra-cotta. 























Drawer in 
a door 
and more 


gw This small drawer—which ap- 
pears to be built into a slender 
door—makes a handy place to 
store car keys. But it’s just the tip 
of the storage iceberg, so to 
speak. It’s part of a 30-inch-tall 
freestanding cabinet located in 
the closet behind the door. The 
drawer can be opened through a 
cutout in the solid-core door. For 
contrast, the drawer front is made 
of Honduras mahogany, while the 
door is lighter sycamore. 
DESIGN: Lindy Small Architec- 
ture, Oakland, CA (510/251- 
1066) — RO.W. 





Patio glow 


Meet the modern outdoor 
fireplace: It produces a tradi- 
tional fire without the smoke 
or flying embers. The Lumi- 











narium Outdoor Hearth uses 






a clean-burning gel derived 7 
from ethanol, which is made Fs ‘A 
from fermented corn. The 







fuel is poured into a cham- 
ber unit’s base; the flames 






are easily controlled or ex- 





tinguished. 

The portable, 22'2-inch- 
square, 30-inch-tall fireplace 
is made from aluminum, 
stainless steel, and tempered 
glass; it weighs just 43 
pounds. The hearth is avail- 
able in midnight black, 
hunter green, sandstone, 
and sienna. Fire Designs: 
$795. (800) 661-4788 or 
www firedesigns. net. 

— Ann Bertelsen @ 
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KM447-L KM147-L 
Light Fern Rose Of Sharon 





Colors in your garden, your 
favorite shade of red lipstick, 
even your dog...Kelly-Moore 


Paint Professionals can tint 





Snapdragon our quality line of paints to 





aa match anything. 

Need Inspiration? Choose 
from over 1,000 standard 
paint colors from the 
Kelly-Moore Color Ensemble 


or our Interior and Exterior 


Color Cards. 


KELLY-MOORE 


© PAINTS”) 





Before & After 


By Peter O. Whiteley 


3ackyard 
ving room 


=FORE. It was a charmless and non- 
Script rear yard without a place to 
t or entertain. 
=TER. A tiled patio, new textures 
r the rear wall of the garage, and a 
“fape arbor shape a welcoming out- 
oor room for dining and relaxing. 
The patio extends across the width 
f the house and is level with it, 
mking indoors and outdoors. Its 
efining feature is a vine-clad lattice 
f 2-by-2s that turns the garage wall 
nto a soft green frame for an attrac- 
ve bronze wall fountain. Shrubs and 
€ grape arbor, supported on stone 
olumns, give the outdoor room fur- 
er definition. The arbor frames 





A lattice-framed fountain 
transforms the rear wall of 
the garage and, with terra- 
cotta pavers and a grape 
arbor, helps create a 

handsome garden patio. 


before 


views of a 10- by 50-foot lap pool and 
a trellis of similar design on a lower 
level near the rear fence. 

Part cooking center, part dining 
room, part outdoor lounge, the patio 
makes an ideal site for entertaining 
on balmy summer evenings. Owners 
Lisa Forrest and Mike Duckham can 
prepare meals in a stucco-covered 
pizza oven or on a gas-fired barbecue 
built into a counter. Low-voltage 
light fixtures, which wash the patio, 
steps, and garden path with subdued 
light, combine with candles in an 
outdoor chandelier to create an inti- 
mate atmosphere. 

The remodeled rear yard also in- 
cludes a greenhouse and new raised 
beds—formed by stucco-covered ce- 
ment blocks—beside the lap pool. 
DESIGN: Michael Glassman and Asso- 
ciates, Sacramento (916/444-1275) @ 
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KELLY-(MOORE 


PAINTS" 


Call 1.888.KM.COLOR or visil 
WWW. Kel/vymoore.com 
for a location near you 
ARKANSAS CALIFORNIA TEXAS 
Fort Smith San Pablo Victory Dr 
San Rafael Cedar Park 
ARIZONA San Ramon Georgetown 
Chandler Santa Cruz Kingsland 
Flagstatt Santa Rosa San Marcos 
Nasa Fourth St Dallas 
Penile Guerneville Blystone Ln 
Phoenix Roberts Ave Commercial 
Prescott Seaside De Soto 
Tempe Sonora Garland Rd 
STEROn Stockton Area Irving Blvd 
E. Hammer Lane Irving 
Monte Diablo Farmers Branch 
CALIFORNIA Tracy Lewisville 
Antioch Ukiah Longview 
Chico Vallejo Plano 
Concord Walnut Creek Sunnyvale/Mesquite 
Dublin Tyler 
Fairfield COLORADO Fort Worth 
ae Boulder Arlington 
Boat Colorado Springs Alta Mere Dr. 
revward Fort Collins Granbury 
ae Highlands Ranch Denton 
ee Lakewood E. Seminary Dr. 
: Longmont Hurst 
Lodi 
Merced acu 
Millbrae NEVADA ‘ates 
Waco 
Milpita: Carson City 
pitas R Houston 
Modesto cue Airline Dr 
Mountain View SES Bellaire Blvd 
Fairchild Dr. Fallbrook 
El Camino IDAHO Richmond Ave 
Napa Boise Spring 
Novato Caldwell Tomball 
Oakland Eagle Webster 
E. International Idaho Falls San Antonio 
Telegraph Nampa Mainland 
Albany Meridian San Pedro Ave. 
Redding Mountain Home West Texas 
Rohnert Park Pocatello Abilene 
Sacramento Twin Falls Amarillo 
Folsom Blvd. Del Rio 
Florin Rd. OKLAHOMA Lawton 
Raley Blvd. Broken Arrow Lubbock 
Carmichael Edmond Midland 
Folsom Norman San Angelo 
Rancho Cordova Oklahoma City Odessa 
Rocklin Tulsa Wichita Falls 
Roseville 
Salinas OREGON WASHINGTON 
San Carlos Bellingham 
San Francisco peel B a t 
Cesar Chavez St. Ontario cat i 
Divisadero St. Portland wee 
Fourth St. ena 
So. San Francisco UTAH Lynnwood 
Taraval Roy Olympia 
San Jose West Valley Puyallup 
Alum Rock Renton 
Auzerais Ave TEXAS Seattle 
S. Bascom Ave Austin Tacoma 
Blossom Hill Bastrop 
Campbell Burnet Rd 
S. De Anza Blvd. 
Santa Clara 
San Lorenzo 
San Mateo 


SAVE $20 


on your next purchase 
of $60 or more. 


Qualifying purchases include all in-stock 
sale or regularly priced merchandise 
other coupons or trade discounts. Only 


Coupon cannot be combined with any | {| | 
| 
| 
° | NM | 6 


one coupon per purchase. Coupon must 
99999 


be presented at time of purchase 
Offer good through 12-31-01 


SAVE $330 


on your next purchase 
of $100 or more. 


Qualifying purchases include all in-stock 
sale or regularly priced merchandise 
Coupon cannot be combined with any 
other coupons or trade discounts. Only 
one coupon per purchase. Coupon must 
be presented at time of purchase 

° 


Offer good through 12-31-01 
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This installation of tiles by Pratt & Larson illustrates how molding pieces can 


be used to create transitions and borders for different types of tiles. 


Find your tile style 


Design strategies for bathroom walls and floors 


By Barbara Boughton and Jil Peters 


hopping for ceramic tile can 
be both exhilarating and be- 
wildering: More _ varieties, 
patterns, and colors are available 
than ever before. In the bathroom 
especially, tile can be the most im- 
portant visual design element. How 
you choose to combine the types 


and colors of tile is essential. Here 
are somc ways to help you create a 
design you love. 


124 SUNSET 


Getting started 

Develop a plan by thinking about 
the specific qualities of your space 
and the effect you would like to 
achieve. Is the space a dark one that 
would benefit from light, bright col- 
ors? Do you have natural light 
streaming in that would highlight 
textured tiles, adding richness to the 
room? Is this a formal bathroom, 
where architectural details such as 








Hand-painted tiles such as the flower 
tile above make lovely focal points. Th 
mosaics in the lower right, sold in color 
groupings, can be used to establish a 
palette or customized to fit one. 





Many tiles have a range of color in the 


; 
: 
| 


glaze. Consider combining mottled 
tiles with solid-colored ones as shown | 


above, or using textured and smooth 


tiles of one color. 





Use textured or patterned tiles to add 
visual interest to a neutral palette. 
Ceramic molding elements work 


beautifully in more formal spaces. 





Tile sources: Pratt & Larson (www.prattandlarson. 
com); Ann Sacks (800/278-8453); Walker Zanger (800/ 
540-0235); Waterworks (800/899-6757). 





1. Cut out both logos below. 
2. Paste on first 2001 Taurus you see. 
5. Explain to owner using facts below. 


| A BEST PICK |. 





Highest Possible Government Front Crash Test Rating 


First of all, tell them what these logos mean: After a 40-mph offset front crash test, the Insurance Institute 
for Highway Safety named Taurus a “best pick.” That’s on top of the double five-star rating 
Taurus has already earned in government front crash tests. Then mention that Taurus is the only top- Se 
MU MRM OLSEN RL AYO Le MOO OS ML Le you... 


2001 TAURUS 


wuw.fordvehicles.com 





molding would be appropriate, cjitil 
casual space that will be enhancec. |! 
colorful, lighthearted mosaics? — jnic( 0! 
A plan will give you a framewin li? 
within which to make your tile sejjape 
tions. Think of it as putting toget}i0 bo" 
a tile wardrobe: Each element shor: 10 
work in concert with the next to qyviluil 
ate a unified and pleasing whole. jai 
i, whic 
Navigating tile centers jus 
Showrooms can be a tremendous fincand 
source for viewing tile and gather sho 
information. You can expect a nupilit 
ber of services and you’ll want to ised {0 
some questions. boosh 
Do not be intimidated by the see}s dur 
in fe 
In this south-facing bathroom, Athe tile 
oversize tiles in cool blues and greet 18 an 
are arranged in a running-bond mom W 
pattern. These colors work best in you la 
sunny rooms, where their cooling —_jjou'p 
effect is balanced by the warmth oft | ugh, 
sunlight. DESIGN: Ruben S. Ojeda, i cin | 
Pasadena (626/564-2688) al meet 


RON LUXEMBURG 


unaies 
i i te er: 


ADVANCING A CAUSE ~ 
SO CLOSE TO OUR spain. 


* alert neonteraaM alent) eec.-1—a lor} i a peer Parr E sige 2 ees Manica nee ilomeletla) G set Eee Cancer Foundation. 
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y rigid structure of many show- 
lmjjims. In addition to the tile 
(’ $anted on the walls, most show- 
have loose tiles with which you 
experiment. Almost all will allow 
to borrow samples at no charge 
or a nominal fee. This is particu- 
valuable because many show- 
ms have fluorescent lighting fix- 
s, which tend to make tiles look 
er or grayer than they appear un- 
incandescent light. 

ou should inquire about a tile’s 
ability. Every ceramic tile cannot 
sed for every application, and it’s 
possible to distinguish such quali- 
as durability, moisture resistance, 
tain resistance simply by examin- 
the tile. Find out if the tile you se- 
is an appropriate choice that will 
orm well over time. 

you fall in love with a tile that’s out 
your price range or is not durable 
yugh, shop around. Chances are 
can locate a similar-looking tile 
meets your needs. 


Design tips 


® It is especially important 


to look at a sample tile in 
the space where you in- 
tend to use it. Lighting 
conditions as well as 
other colors in the space 
will alter the appearance 
of the tile. 


® A surface tiled in one 
solid color can appear 
monolithic. For a subtler 
effect, consider using 
tones of one color or sev- 
eral related colors all of 
the same intensity. A simi- 
lar result can be achieved 
with glazed tiles that have 
a mottled appearance. 


= Expensive tile is not 
necessary for a beautiful 
effect. A creative layout 
can produce a striking 


appearance even with 


esimple, inexpensive tiles. 


Consider a staggered 
arrangement such as the 
brick pattern called run- 
ning bond shown at left, 
stacking square tiles on 
the diagonal, or creating 
a basket-weave pattern. 


@ When using patterns, 
keep in mind the scale of 
the pattern relative to the 
size of the room. In large 
spaces, very small pat- 
terns can lose their im- 
pact. In small spaces, 
large patterns can be 
overpowering. 


® Consider mixing tiles of 
different sizes to create 
dramatic striping effects. 
For example, a stripe of 


The KitchenAid® Stand Mixer benefiting Cook for the Cure™. 


i 
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Available only at www.KitchenAid.com. 


KitchenAid presents Cook for the Cure™. Now those with a passion for 


cook 
FOR THE 


CURE 


PRESENTED BY 


i KitchenAid 
; P.O. Box 218 
St. Joseph, Mi 49085 


cooking can support the fight against breast cancer. As part of this effort, 

with every purchase of our pink Limited Edition Stand Mixer*, KitchenAid 
will make a $50 donation to the Susan G. Komen Breast Cancer Foundation. 
To learn more about Cook for the Cure™, including special cooking classes 
and other culinary offerings, visit www.KitchenAid.com, or call 1.800.541.6390. 


brightly colored 1- by 1- 
inch mosaic tiles can 
be striking within a field 
of large neutral tiles. If 
you prefer an under- 
stated approach, alter- 
nate rows of the same 
color tile in glossy and 
matte finishes. 


® A variety of colored 
grouts are available. If you 
find grout lines distracting, 
minimize their impact by 
using a dark grout with 
dark tiles and a light grout 
with light-colored tiles. 


® Textured tiles are more 
difficult to clean. For ease 
of maintenance, use 
smooth tiles in the 
shower/tub area and 
around backsplashes. 





The Susan 

G. Komen 

-} Breast Cancer 
Y Foundation 





5005 1B) Freeway, Suite 250 
Dallas, TX 75244 


1.800.1'M. AWARE 





FOR THE WAY IT’S MADE” 





pergo.com/ 





At www.pergo.com you can compare dozens of Pergo designs online, 
even order three samples for just $10. So you can be sure which 
design is right for your home. Every order includes a free idea book and 


a rebate certificate toward your purchase. See website for details. 


iIPERGO 


The revolutionary laminate floor 
from Sweden. 
























Some images 


will live on long after we're gone. And q 
we get to choose 
which ones those are. 
To date, the Sierra Club has 
helped save thousands of species 
of wildlife from extinction... . 
from bald eagles and 
humpback whales to gray wolves 


and prmericaas alos tors. 


RO: 


Ty tena Hh , contact us now. 


Together we can save 
the grizzly bear— 


and thousands more. 


SIERRA 
CLUB_ 


(415) 977-5653. 
www.sierraclub.org 
Email: information@sierraclub.org 








jow: T stone Invages, Daniel J.Ca 
“ srepoeuces.com 
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85 Second St, San Francisco, CA 94105 
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With a ceiling fan, you can low 
your energy bill and chill out | 


Ipawvar, 
| nll, Ma 
he 1942 film classic Caihpt0 |! 
blanca made ceiling fans }pill thy 

mous. Now, almost 60 yet 

later, they’re in the limelight agale and 
because they are an energy-efficiehming: 
way to keep cool in the heat of su 100m i 
mer. And these days there’s a fan aijani ¢ 
fan control for every taste. AWhade s 
Ceiling fans can dramatically ijted {x 
duce air-conditioning costs by ipappn 


By Conrad Weiss 


creasing the speed with which yohue(e 
body loses heat: The greater the diel) ; 
movement, the cooler you'll feelibire { 
ceiling fan will increase the A... 
of any air conditioner—even one @ fin 
a moderate setting —keeping : 

much cooler. 


Cor le 





















ran 
Sidium, 
Summer breeze choos 
Industry experts’ advice: Set your é 
conditioner to 78°, then turn on 
ing fans to increase the chill. For e 
degree you raise your thermostéjnos , 
you'll reduce your air-conditionift 
bill by 3 to 5 percent. Thus, if you 
your thermostat 6° higher than us 
you can anticipate a reduction of Uj 
to 30 percent in air-condition 
costs. Add a fan, and although yo 
home won’t be any cooler, you'll f 
cooler due to the air movement. 
A ceiling fan running at full spe 
costs the same as lighting a 100- 
incandescent bulb for the same 
riod. Central air-conditioning Com) ), 
sumes from 50 to 60 times as muC}y; 
electrical energy. Use of ceiling fa)\) 
alone can produce welcome savings fy 
7: 
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er in the year 

ng fans needn’t stop spinning at 
end of summer. Wintertime en- 
savings are possible by reversing 
Hirection of the fan blades—from 
terclockwise to clockwise, when 
) from below—to force the air 
ard. Moving in this direction and 
at low speed, a fan will gently 
hot, trapped ceiling air to the 
s and down toward the floor, a 
ess called heat reclamation. 
e the air isn’t blown forcefully 
ward, you won’t feel draftiness 
ill. Manufacturers report savings 
p to 10 percent on winter heat- 
bills through heat reclamation. 


osing a fan that suits the size of 
room is important for energy sav- 
; and comfort. Fans are measured 
olade span, with the 52-inch five- 
ded fan being the most common: 
appropriate for rooms up to 400 


are feet; the 42-inch works for 
ms up to 144 square feet; the 36- 
fan is for rooms of 100 square 
or less. 

an motors can be set at low, 
dium, or high speed. The goal is 
hoose a fan that will spin at the 
west possible speed to effectively 
bl or reclaim heat; it should also 
quiet. A properly sized fan will be 
nost noiseless as it slowly churns 
room air. 


tallation 

ceiling fans in the rooms where 
r family spends the most time, 
h as the living rooms and bed- 
»ms. Ceiling fans are often installed 
place of conventional light fixtures. 
usually places the fan in the cen- 
of the room, and the switch wiring 
ut once controlled the ceiling light 
now be used for the fan. Some 
include a light unit. 

ou can choose from a large array 
\fan/light fixtures, including low- 
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profile rosettes (for low ceilings), bul- 
let spotlights, leaded crystal, and five- 
arm cluster fixtures that can highlight 
room features. A fan/light control can 
be installed in the wall switch box that 
used to house the light switch. Such 
controls range from two simple rotary 
knobs to elegant push-button panels. 

Remote controls allow you to man- 
age the fan and light from the com- 
fort of your bed or chair—up to 40 
feet away. Some full-featured re- 
motes automatically increase fan 
speed as room temperature rises and 


turn off the fan when the room has 
cooled. Some high-tech remotes also 
include programmable timers. 
RESOURCES Casablanca Fan Com- 
pany, Pomona, CA; (888) 227-2178 
or www.casablancafanco.com. 

G Squared, San Luis Obispo, CA; 
(877) 858-5333 or www.g2art.com. 
Hunter Fan Company, Memphis, 
IN: * (01). 745-9222 “or 
hunterfan.com. 


www. 


For more energy-saving tips, go to 


www.sunset.com/home/energywise.html 


Unfinished To Finished 


fast, twice as easy with Minwax” 
Polyshades”. That's because Polyshades” £ 
combines stain and polyurethane in 
one. Stain to add rich color and enhance 


wood’s natural grain, and polyurethane for 


long-lasting protection and a warm 





luster. Polyshades comes in a variety of 
* colors, and can be used over raw 


<n 
wood or even previously finished wood, 
without having to strip away the old finish. 


Polyshades. A beautiful finish in a lot less time. 


STAIN & POLYURETHANE IN ONE 


©2000 Minwax Company. All rights reserved 
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Makes And Keeps Wood Beautiful’ 
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food « 


entertaining 


little roast, 


big taste 


By Paula Freschet « Photographs by James Carrier * Food styling by Susan Devaty 


= The word roast conjures images of grand holiday dinners following loving 


but lengthy watches in the kitchen tracking the slowly rising internal tempera- 


ture of behemoth pieces of meat. But adjust the size and the setting, and a 


roast can bring manageable flair to a summer dinner party. 


Many small cuts of meat take well to dry heat: boned turkey breast and 


thighs, lamb loin, and pork tenderloin, for instance. We've stuffed and sea- 


soned these variously with cheeses, herbs, and spices, and tied them into 


roasts—steps that in every case can be done a day ahead of time. And when 


you put the heat to them outdoors—that is, pop them on the grill—they make 


great warm-weather fare. 


Spiced Lamb Loin with 
Grilled Ratatouille 
PREP AND COOK TIME: About 45 minutes 
Notes: Have the butcher bone a lamb 
loin (1°4 to 2 Ib.; make sure you don’t 
get a tenderloin) and roll and tie it to 
make a roast about 8 inches long and 
22 inches wide. You can prepare roast 
(through step 2) up to 1 day ahead; 
cover and chill. Grill chilled roast 50 
to 60 minutes. 
MAKES: 4 servings 
1 fat-trimmed lamb loin, boned, 
rolled, and tied (about 1 Ib. 
boned; see notes) 


‘2 cup olive oil 
> tablespoons chopped shallots 
tablespoon chopped garlic 


1’ tablespoons fresh thyme leaves 
or 12 teaspoons dried thyme 


teaspoon grated lemon peel 
| tablespoon lemon juice 
2 teaspoons Dijon mustard 
easpoon ground cumin 
spoon ground allspice 
teaspoon ground cinnamon 
poon cayenne 


SET 


Grilled ratatouille (recipe 
follows) 

Fresh thyme sprigs (optional), 
rinsed 

Salt and pepper 


1. Rinse and dry lamb. 

2. In a blender, combine olive oil, 
shallots, garlic, thyme leaves, lemon 
peel and juice, mustard, cumin, 
allspice, cinnamon, and cayenne; whirl 
until coarsely puréed. Brush 4 cup 
spiced oil all over lamb; save remaining 
for grilled ratatouille (recipe follows). 
3. Prepare barbecue for indirect heat 
according to instructions in box, 
page 132. Cook lamb loin until a 
thermometer inserted in center of 
thickest part reaches 135° for medium- 
rare, 25 to 30 minutes, or until it’s as 
done as you like. 

4. Transfer roast to a platter and, 
keeping it warm, let rest 5 to 10 
minutes. Surround with grilled rata- 
touille, and garnish with thyme sprigs if 
desired. Cut roast into thin slices and 
add salt and pepper to taste. 

Per serving: 248 cal., 54% (135 cal.) from fat; 
26 g protein; 15 g fat (3.9 g sat.); 1 g carbo 
(0.1 g fiber); 87 mg sodium; 81 mg chol. 


Scaled-down, 


spiced-up cuts make | 


for easy Summer 


dinners 


Grilled ratatouille. Rinse, stem, an 
seed 1 yellow bell pepper (about | 


0z.); cut into 12-inch pieces. Rinse 2 


zucchini (3 to 4 oz. each) and tri 
and discard ends; cut zucchini 
crosswise into °*/4-inch-thick rounds 
Rinse 2 Asian eggplants (4 oz. each 
and trim and discard ends; cut egg 
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plants crosswise into °/4-inch-thick 
ounds. Rinse and stem 2 cups cherry 
omatoes (about 1% in. wide, about *4 
b. total). Thread vegetables onto thin 

etal skewers at least 14 inches long, 
with a single kind of vegetable on each 
skewer (for zucchini and eggplants, run 
skewers crosswise from edge to edge 


| 





through rounds). Brush vegetables with 
remaining spiced oil. 

When lamb has cooked 10 minutes, 
place bell pepper, zucchini, and 
eggplants on grill directly over heat; 
cook, turning once, until browned and 
tender when pierced, about 15 minutes. 
Add tomatoes 20 minutes after starting 





A lamb loin coated 
with a profusion of 
spices makes an 

aromatic roast to grill 


with summer vegetables. 


meat and cook, turning once, until 
barely tender when pierced, about 5 
minutes. Push vegetables from skewers 
and arrange around lamb loin roast. 
Season to taste with salt and pepper. 
Per serving: 230 cal., 82% (189 cal.) from fat; 
2.1 g protein; 21 g fat (2.8 g sat.); 11 g carbo 
(2.5 g fiber); 56 mg sodium; 0 mg chol. 
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Indirect grilling 

If using charcoal briquets, mound and ignite 60 briquets on the firegrate of a 
barbecue with a lid. When briquets are dotted with gray ash, in 15 to 20 minutes, 
push equal amounts to opposite sides of firegrate. Add 5 more briquets to each 


mound of coals now and after 30 minutes, if grilling takes longer than that. 


If using a gas barbecue, turn all the burners to high, close lid, and heat for 10 
minutes. Then adjust burners for indirect cooking (heat on sides of grill, not down 
center under food) and keep on high. 


Set a drip pan on firegrate between coals or burners. Set barbecue grill in 
place. Set roast in center of grill, not over heat. Cover barbecue; open vents for 
charcoal. Cook as directed in recipe. 





esh ginger, red chili paste, cilantro, mint, and basil— 


easonings—fi 


caramelize on turkey thighs roasting over indirect heat on a grill. 













Thai-seasoned Turkey Thigh: 
Roast with Fresh Herbs 
PREP AND COOK TIME: About 1% hou 


NOTES: Have the turkey thighs boned 
and skinned at the meat market. Asia 1 
fish sauce and red chili paste are avail: 
able in well-stocked supermarkets and 
in Asian grocery stores. You can assem 
ble the roast (through step 2) up to I 
day ahead; cover and chill. If herb mix 
ture sticks to plastic wrap, scrape off 
and pat back onto roast. Grill chilled 
roast 1 to 1% hours. 


MAKES: 4 to 5 servings 


2 boned, skinned turkey thighs 
(about *4 lb. each; see notes) 


’; cup chopped fresh basil leaves 
4 cup chopped fresh cilantro 
Ys cup chopped fresh mint leaves 


3 cloves garlic, peeled 
and minced or pressed 


1 tablespoon firmly packed 
brown sugar 


1 tablespoon soy sauce 
teaspoons minced fresh ginger 


teaspoons Asian fish sauce 
(nuoc mam or nam pla) 


2 teaspoons salad oil 

’, teaspoon Asian red chili paste 
Lime wedges 
Salt 


1. Rinse turkey thighs and pat dry. 


2. In a bowl, mix basil, cilantro, mint, | 
garlic, brown sugar, soy sauce, ginger, | 
fish sauce, oil, and chili paste. Spread }*'! 
about 2 tablespoons of the mixture /!)) 
evenly over boned side of 1 turkey «i 
thigh. Set remaining thigh, boned side 
down, over herb mixture, alignin 

with first thigh. Tie thighs together at |‘) 
l-inch intervals with cotton string to ed 
create a cylinder about 3 inches wid sen 
and 7 inches long. With your fingers, Wis 

pat remaining herb mixture evenly all 
over roast. i 
3. Prepare barbecue for indirect heat 
according to instructions in box (above |! « 
left). Cook roast until a thermometer (i 
inserted in center of meat a 
170°, 40 to 45 minutes. 
4. Transfer roast to a platter and, keep 
ing it warm, let rest 5 to 10 minutes: | 
Garnish platter with lime wedges. Cut 
roast into '/2-inch-thick slices to serve. 
Squeeze juice from lime wedges over | 
portions and add salt to taste. 


Per serving: 209 cal., 33% (70 cal.) from fat; 
} 
| 









28 g protein; 7.8 g fat (2.2 g sat.); 4.8 g carbo 
(0.5 g fiber); 400 mg sodium; 102 mg chol. 
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purkey breast, pounded thin and rolled around cheese and fresh sage, 


akes a great summer entrée; grill cooked artichokes and polenta right 


pngside it on the barbecue. 
Prosciutto-wrapped Turkey 
reast with Fontina and Sage 


P AND COOK TIME: About 1% hours 


jres: If the turkey breast is sold un- 
apped, have it skinned at the meat 
rket. You can assemble the roast 
rough step 3) up to 1 day ahead; 
er airtight and chill. Grill chilled 
ast about 40 minutes. Any leftover 
ffed turkey breast is delicious sliced 
d served cool the next day. 


KES: 4 to 6 servings 
1 boned turkey breast half (about 
1° lb.), skinned (see notes) 


1 cup shredded fontina cheese 
(about 4 oz.) 


/4 Cup grated parmesan cheese 


1 tablespoon finely chopped 
fresh sage leaves or 1 teaspoon 
) dried rubbed sage 


Garlic oil (recipe follows) 
3 ounces thin-sliced prosciutto 


Fresh sage sprigs 
(optional), rinsed 


Salt 





1. Rinse turkey and pat dry. Place 
breast half, skinned side down, 
between sheets of plastic wrap; with 
a flat mallet, gently pound to an even 
¥g inch thick. Peel off top sheet of 
plastic wrap. 

2. Sprinkle fontina and parmesan 
cheeses evenly over pounded turkey 
breast to within 1'2 inches of edges. 
Scatter sage evenly over cheese. Fold 
narrow ends of turkey over cheese 
mixture, then from 1 long side, gently 
roll turkey, peeling the bottom sheet of 
plastic wrap away as you go, to enclose 
filling and form a log about 3 inches 
wide and 12 inches long. Brush all over 
with garlic oil. 

3. Wrap prosciutto slices crosswise 
around turkey, overlapping to cover 
log completely, including ends. Tie 
roast with cotton string at 2-inch 
intervals. 

4. Prepare barbecue for indirect heat 
according to instructions in box, page 
132. Cook roast until a thermometer 
inserted in center of meat reaches 
160°, 20 to 25 minutes. 


5. Transfer roast to a platter and, 
keeping it warm, let rest 5 to 10 


minutes. Garnish with sage sprigs if de- 
sired. Cut roast crosswise into '2-inch- 
thick slices to serve. Add salt to taste. 

Per serving: 297 cal., 42% (126 cal.) from fat; 
40 g protein; 14 g fat (5.6 g sat.); 1.1 g carbo 
(0.1 g fiber); 534 mg sodium; 110 mg chol. 


Garlic oil. In a small, microwave-safe 
bowl, mix 2 tablespoons olive oil, 1 
tablespoon minced garlic, and 
teaspoon coarse-ground pepper. Heat 
in a microwave oven at full power 
(100%) until garlic is fragrant, 45 to 60 
seconds. 


Chipotle- and Maple-glazed 
Pork Tenderloin 
PREP AND COOK TIME: About 40 minutes 


NOTES: You can prepare the roast 
(through step 2) up to 1 day ahead; 
cover meat and reserved chili-maple 
syrup mixture separately, both airtight, 
and chill. Grill the chilled roast about 
35 minutes. 


MAKES: 4 servings 


3 tablespoons drained canned 
chipotle chilies plus 1 
tablespoon sauce 


“3 Cup maple syrup 


2 tablespoons coarse-grain 
Dijon mustard 


1 pork tenderloin (1 to 1% lb.), 
fat trimmed 


Salt 


1. Wearing gloves, remove and discard 
seeds and veins from chilies. In a 
blender, whirl chilies, sauce from 
chilies, maple syrup, and mustard until 
smooth. 


2. Rinse and dry pork. Trim excess fat 
and any thin, silvery membrane from 
tenderloin. Fold thin ends of meat 
under to make roast uniformly thick and 
tie cotton string crosswise around each 
end to secure. Set meat on a rimmed 
plate; pour about ' cup chipotle—maple 
syrup mixture over pork and turn to 
coat completely. 

3. Prepare barbecue for indirect heat 
according to instructions in box, page 
132. Place roast on grill and cook until 
a thermometer inserted in its center 
reaches 150°, 20 to 25 minutes. 


4. Transfer roast to a platter and, 
keeping it warm, let rest 5 minutes. Cut 
into thin slices and add salt to taste. 
Serve with remaining chipotle—maple 
syrup mixture. 

Per serving: 299 cal., 16% (48 cal.) from fat; 

22 g protein; 5.3 g fat (1.7 g sat.); 38 g carbo 
(0.4 g fiber); 363 mg sodium; 69 mg chol. 
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Five great ways to stack 
a sandwich 


By Linda Lau Anusasananan 
Photographs by James Carrier 


o time to sit down to a three-course 

meal? That’s the predicament that 

fostered the invention of the sand- 
wich—more than two centuries ago. When 
the notorious 18th-century British gambler 
Sir John Montagu, fourth earl of Sandwich, 
couldn’t afford to take time out from a 24- 
hour marathon to eat, he slapped meat be- 
tween two slices of bread so he wouldn’t 
miss a hand. It goes without saying that this 
clever portable meal, dubbed the sandwich, 
of course, caught on—seems people are 
just as busy today as the famed earl. And 
markets and delis offer so many choices of 
breads and fillings, there’s no need to re- 
peat the same combo for months, unless 
you want to. Start with the five noble sand- 
wiches here, then play inventor yourself. 


sciutto Panini 


inch length of sweet baguette (2 in. wide) in half hori- 
‘le cut surfaces with about 2 teaspoons extra- 
In cut side of baguette bottom, spread 112 
|) chévre (goat) cheese. Top with 2 cup arugula 





Smoked 
Salmon Bagel | 
Split a pumpernickel or plain bagel (6 02.) in half horizontally. Spread cut sides fF 
with a total of 2 tablespoons chive cream cheese. Over cheese on 1 bagel \ 
half, layer 3 cup thinly sliced English cucumber, 3 ounces thin-sliced 





smoked salmon (see page 20), 3 thin rings red onion, and 2 teaspoon 
drained capers. Set remaining bagel half, cream cheese side down, over filling. 
Per sandwich: 680 cal., 23% (153 cal.) from fat; 34 g protein; 17 g fat (7.8 gsat.);100g ff » 
carbo (7.1 g fiber); 2,893 mg sodium; 50 mg chol. 
aE %: 
5 WN 
& 





leaves and 2 to 3 ounces thin-sliced prosciutto. If desired, add 
a squeeze of lemon juice and a sprinkle of fresh-ground pepper. 
Set baguette top, cut side down, on filling. 


Per sandwich: 534 cal., 54% (288 cal.) from fat; 31 g protein; 32 g fat 
(12 g sat.); 34 g carbo (1.9 g fiber); 1,647 mg sodium; 80 mg chol. 


m= Breakfast Club 


Spread about 2 teaspoons mayonnaise On 1 side of each 

of 3 toasted slices English muffin bread (4 in. square). Set 

4 slice, mayonnaise side up, on a plate. Top with 2 soft- 
scrambled large eggs OF 1 large egg fried sunny side up; 
sprinkle lightly with salt and pepper. Top with another slice 
of toast (mayonnaise side up), 1 butter lettuce leaf (optional), 





1 thick slice firm-ripe tomato, 2 slices crisp-cooked bacon, 
and remaining toast (mayonnaise side down). Secure layers 
with toothpicks and cut sandwich into halves or quarters. 
Per sandwich: 547 cal., 49% (270 cal.) from fat; 24 g protein; 

30 g fat (8 g sat.); 43 g carbo (1.8 8 fiber); 993 mg sodium; 

446 mg chol. 





@ Nicoise on a Roll 

Split a crusty sourdough or other sandwich roll (3 to 4 OZ.) 
in half horizontally; pull some of the soft interior out of top to 

accommodate filling. Drizzle cut surfaces with about 1 table- 
spoon extra-virgin olive oil. On cut side of roll bottom, layer 
4 thin slice red onion, 3 thin slices firm-ripe tomato, 6 thin 

| . slices cucumber, 4 thin slices hard-cooked large egg; 

fling a [ ae me’ ’ ae he Be 3, ounces (1/3 Cup) drained canned tuna (in oil), 5 pitted 


We nicoise olives, and 2 or 3 drained canned anchovies. 


Drizzle evenly with 2 to 3 teaspoons white wine vinegar, 
and sprinkle with salt and pepper to taste. Set roll top in 
place, cut side down, and press down gently. 


Per sandwich: 614 cal., 43% (261 cal.) from fat; 49 g protein, 
29 g fat (5 g sat.); 49 g carbo (3.78 fiber); 1,214 mg sodium, 
126 mg chol. 


® Turkey Chutney Sandwich 

On 1 slice (4 by 5 in.) of whole-grain bread with nuts or 
whole-wheat bread, place 1 butter lettuce leaf; 2 Or 3 slices 
smoked gouda, sharp cheddar, or munster cheese (11/2 02. 
total); 3 ounces thin-sliced roast turkey breast; and 4 or 5 
thin slices pear Or apple. Spread evenly with 1 to 1% table- 
spoons mango chutney such as Major Grey. Add salt and 
pepper to taste, and top with another slice of bread. 


Per sandwich: 419 cal., 30% (126 cal.) from fat; 29 g protein; 
14 g fat (8 g sat.); 44 g carbo (4.5 8 fiber), 794 mg sodium; 
84 mg chol. 
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lively salad of many 
xtures from the 
und of Enchantment 


Helen Evans Brown, who wrote 
nset’s Adventures in Food feature 
ring the 1950s and ’60s, taught me 
at texture could add as much varia- 
mn as seasonings to a dish. And in 
len’s day, salads, where texture is 
core issue, were often made en- 
‘ely of chopped ingredients, includ- 
g the greens. 

Today, these dense chopped salads 
e making a comeback as an inter- 
ting alternative to mixed green sal- 
ls. Recently I enjoyed this hearty, 
indsome version in New Mexico. 


New Mexico Chopped Salad 
EP AND COOK TIME: About 50 minutes 


»TES: To cook corn, put kernels in a 
icrowave-safe bowl and heat in a mi- 
wave oven on full power (100%) un- 
steaming, about 2 minutes. Let cool. 


KES: 8 servings 


2 ears corn (each about 7 in. long), 
husks and silks removed, rinsed 


2 poblano (also called pasilla) 
chilies (1/2 Ib. total), rinsed, 
stemmed, and seeded 


1 red bell pepper ('” lb.), rinsed, 
stemmed, and seeded 


1 cucumber (* |b.), rinsed, 
peeled, and seeded 


1 cup chopped green onions 
(including tops) 


1 cup diced (% in.) jicama 


1 can (about 15 oz.) black beans, 
rinsed and drained 


2 firm-ripe avocados (about 1 |b. 
total) 


¥2 cup lime juice 
About 1 teaspoon hot chili flakes 
Salt 


Green desert dressing (recipe 
follows) 


Cornbread croutons (recipe 
follows) 


€ oe 


1. Cut corn kernels from cobs; discard 
cobs. Taste corn. If it’s tender, use raw; 
if it’s starchy, cook as directed in notes. 
Put in a large bowl. 

2. Cut chilies, bell pepper, and 
cucumber into %4-inch dice; add to 
bowl, along with green onions, jicama, 
and beans. 

3. Cut avocados in half; pit and peel 
them. Cut 3 halves into '4-inch dice; 
reserve remaining half for dressing. 
Add diced avocado, lime juice, and 1 
teaspoon chili flakes to bowl and mix 
gently. Add salt to taste. 

4. Mound salad equally in wide, 
shallow bowls. Pile croutons alongside 
and spoon dressing over the top (or 
serve on the side). Sprinkle with more 
chili flakes to taste. 

Per serving: 417 cal., 39% (162 cal.) from fat 
9.9 g protein; 18 g fat (3.3 g sat.); 59 g carbo 
(6.7 g fiber); 651 mg sodium; 34 mg chol. 


Green desert dressing. \n a blender 
or food processor, whirl i peeled 





(see New Mexico 
chopped salad, preceding), *4 cup 
sour cream, '4 cup reduced-fat or 
regular mayonnaise, '/2 cup coarsely 
chopped fresh cilantro, 2 cup 
coarsely chopped parsley, 4 cup 
chopped green onions (including 
tops), and 1 can (2 oz.) flat anchovy 
fillets with oil until smooth. Makes 


about 1° cup. 


avocado half 


Cornbread croutons. Prepare 1 box 
(about 13 oz.) cornbread mix as 
directed, or use your favorite corn- 
bread recipe; bake in an 8-inch square 
pan. Let cool about 10 minutes, then 
invert onto a rack to cool. Cut into 1- 
inch cubes. Spread 3 tablespoons 
olive or salad oil in a rimmed 10- by 
15-inch pan. Add cornbread and turn 
to coat lightly with oil. Bake in a 375° 
regular or convection oven, turning 
occasionally, until evenly browned, 15 
to 20 minutes. Let cool at least 10 
minutes. Use warm or cool. 
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Glazed grilled peaches. Rinse 6 firm-ripe peaches (6 oz. 
each); cut each in half and pit. In a 9- to 10-inch frying pan 
over medium-high heat, melt 6 tablespoons butter or mar- 
garine; add “4 cup sugar and stir until well blended. Remove 
pan from heat, set peaches in butter mixture, and turn them to 


coat evenly. 


Lay peaches, cut side down, on a barbecue grill over a 
solid bed of medium coals or medium heat on a gas grill (you 


Mile-high fish 


m At the two Tony’s Meats & Spe- 
cialty Foods in Littleton, Colorado, 
the cases are laden with foods judi- 
ciously seasoned and ready to cook. 
Mick Rosacci (Tony’s son), who 
oversees the development of these 
preparations, shares this locally pop- 
ular recipe for barbecued salmon. 


Rocky Mountain Salmon 


PREP AND COOK TIME: About 40 min- 
utes, plus at least 1 hour to marinate 
Notes: Instead of a fillet, you can use 
salmon steaks. If marinating salmon 
(through step 2) up to 1 day ahead, 
chill airtight. If time is short, use the 
marinade as a sauce instead; heat 
and spoon over cooked salmon. 


MAKES: 6 servings 


‘4 cup firmly packed brown sugar 


2 tablespoons dry white wine 
2 tablespoons soy sauce 


2 tablespoons butter or 
margarine 

1 tablespoon lemon juice 

1 salmon fillet with skin (about 


2 lb.; see notes) 


'n a microwave-safe 9- by 13-inch 
ing dish, combine brown sugar, 
Oy sauce, butter, and lemon 


INSET 


Volumes of advice 


! wt 


for the Ong 


Jamie Purviance, who brought us Weber's Art of the Grill, has turned out another volume full of — 
barbecue expertise from the master of barbecue manufacturers, Weber-Stephen Products. A 
paperback, Weber's Big Book of Grilling (Chronicle Books, San Francisco, 2001; $22.95; 


800/722-6657) has more than-365 recipes, covering appetizers to desserts. When the 
coals cool down after you’ve cooked the Rocky Mountain salmon below, take a cue 


from the book and use the embers to grill some fresh peaches for dessert. Add a puréed 
raspberry sauce and sweetened whipped cream flavored with grated lemon peel. 


can hold your hand at grill level only 4 to 5 seconds); close lid 
on gas grill. Cook until peaches are hot and lightly browned on 
the bottom. Brush tops with more butter mixture, then turn 

fruit over and brush cooked sides with mixture. Cook until 
peaches are warm but still hold their shape, 6 to 10 minutes 


total. Makes 6 servings. 


juice. Heat in a microwave Oven at 
full power (100%) until boiling, 
about 2 minutes, stirring several 
times. Let cool 10 to 15 minutes. 


2. Rinse salmon, pat dry, and lay skin 
side up in sugar-soy marinade. Cover 
and chill at least 1 hour or up to 1 day. 


3. Lift salmon from marinade, drain 
(reserve marinade), and lay skin side 
down on a sheet of heavy foil. Trim 
foil to outline of fish. 


4. Transfer fish on foil to a grill over a 
solid bed of hot coals or high heat on 
a gas grill (you can hold your hand at 
grill level only 2 to 3 seconds). Cover 
barbecue; open vents for charcoal. 


Per serving: 189 cal., 57% (108 cal.) from fat; 1 g protein; 12 g fat (7.2 g 
sat.); 23 g carbo (2.1 g fiber); 117 mg sodium; 31 mg chol. 


? 


: we 





Cook until salmon is opaque but still 


moist-looking in center of thickest | 


part (cut to test), or 140° on a 


thermometer, 20 to 25 minutes. With — 


2 wide spatulas, transfer fish to a 
platter. 


5. Return marinade to microwave 


oven and heat at full power until }, 
boiling, 1 to 2 minutes, stirring } 
several times. Pour into a small bowl. | 


1 








6. Cut fish into portions, lift from | 


skin onto plates, and add marinade 
to taste. 


Per serving: 338 cal., 51% (171 cal.) from fat; 


29 g protein; 19 g fat (5.5 g sat.); 9.6 g carbo 
(0 g fiber); 471 mg sodium; 95 mg chol. 


Introducing The All Pipascrator All freere: 
om The Monogram Collection. 


our new kitchen will have the best of everything. From the smallest 
ail to the biggest. And that’s why you've chosen the new Monogram 
‘All Refrigerator and All " reezer units. 


separately. Either way, the All Refrigerator and All Freezer oe ulti- 
ate Capacity while maintaining a sleek, sophisticated Monogram look 
‘Hyour choice of stainless — or custom-c seed fronts. 


= Sives. Clear-view storage bins slide all the w ay out, ar easy access and 
raning. And sealed snack bins and adjustable humidity produce pans 

ep foods at the peak of freshness. 

Like every other appliance in the Monogram Collection, the All 

frigerator and All Freezer have a feature no one else can offer—GE’s 

putation for quality service. So visit us at www.monogram.com or 

1 800.626.2000 for our brochure and the dealer nearest you. 
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WINE GUIDE By Karen MacNeil-Fife 


Uncorking a new trend 


m@ The reassuring thwock of a cork being pulled from a 
wine bottle has been music to the ears of wine lovers for 
about three centuries. Now it seems the wine industry 
might be changing its tune. Almost all the producers of 
the prestigious Rieslings coming out of Australia’s Clare 
Valley have started topping their bottles with screw caps 
instead of corks. Why the change? 

Recent rumor had it that the world was running out 
of cork. Not true. More than enough cork is produced 
each year—mostly in Portugal—to meet world demand. 


No, the driving force behind screw caps (Stelvins, as the most common are called) is a flaw = Tahbilk Marsanne 

in cork itself. Although on one hand, it’s a fairly miraculous product—almost imperme- 2000 (Nagambie 

able to air and water, resistant to rot, and elastic enough to be compressed into the neck Lakes), $12.Afresh 
of a wine bottle—cork is susceptible to a contamination known as cork taint, which causes white wine, with hints of 
some wines to develop a musty aroma akin to wet cardboard. Drinking a “corked” wine honey and crisp apples. 
isn’t harmful, but it’s very unpleasant and frustrating, especially when you paid $25 for = Jasper Hill ee 
that Chardonnay now languishing in the fridge. Needless to say, the Chardonnay’s pro- Paddock” Shiraz 1999 


ducer isn’t happy either, since you now associate his or her wines with wet cardboard. 


Some experts put the value of ruined wine at $10 billion annually. $60. A dense, lush, ( 
There appears to be only one real cure for “corkedness”: Don’t use corks. Many pro- mouth-filling red. i 
icers have tried synthetic cork look-alikes. But some of these smell pretty bad them- = Penfolds Old Vine i 
s- ves and are nearly impossible to get out of the bottle. Shiraz/Grenache/ : 
hen one local producer took a radical step: PlumpJack Winery in the Napa Valley re- Mourvedre 1998 

| half of its 1997 and 1998 reserve Cabernet Sauvignons in bottles with screw caps (Barossa Valley), $19. Vel 

1t $135) and the remainder in bottles with traditional corks ($125). Guess which vet-textured and as fruity 
‘eferred? Yes, the screw caps. And the buzz is that several top California produc- as a boysenberry pie. @ 


onsidering following PlumpJack and the Australians and going with Stelvins. 


SUNSET 


= During MasterChef USA’s Chefs’ Challenge on television, the tension of timin; 
a meal keeps both contestants and audience on edge. When I joined the judgin; i 
team, Kathy Urbano of Monroe, Washington, minimized the pressure by pairi ie 
barbecued steak with this very easy fresh tomato and chipotle marmalade. 1 
would make a great hamburger relish as well. : 


Tomato-Chipotle Chili 


Marmalade 


PREP AND COOK TIME: About 15 minutes 


MAKES: About 11% cups 


1 pound ripe or firm-ripe 


tomatoes 


V4 cup firmly packed brown sugar 


3 tablespoons cider or red wine 


vinegar 


1 tablespoon chopped drained 
canned chipotle chilies 


Salt 


1. Immerse tomatoes in boiling water 























as 
ms 


for about 10 seconds; lift out. Pull of 
skins and cut out cores and discard 
Cut tomatoes in half and squeez Zi 
juice into a 2- to 3-quart pan. Choy 
tomatoes into /4-inch pieces; add t 
pan, along with brown sugar, vinegat rf 
and chilies. 
2. Boil over high heat, stirring often n 
until tomatoes begin to fall apart an¢ 
almost all the liquid has evaporated 
about 5 minutes. Let cool. Add salt ‘ 
taste. Serve, or cover and chill up t 
2 weeks. 

Per 4 cup: 63 cal., 5.7% (3.6 cal.) from fat;) 
0.7 g protein; 0.4 g fat (0 g sat.); 16 g carb¢ 
(1.1 g fiber); 38 mg sodium; 0 mg chol. 


; 


WINES FROM 
DOWN UNDE 
Ge andcaps Jj. 
aside, Australia has | 
become an exciting 
wine region. an 
= Grosset Polish Hill — i 


Riesling 2000 (Clare 
Valley), $26. A crisp, 


mineral and peach fla- 4 
vors and easy to drink— 
just unscrew the cap! — 


JAMES CARRIER 


(Heathcote, Victoria), 1 


de a. Anything that falls on the floor 
: b. Anything that falls on the floor 
c. Anything that falls on the floor 
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n't have a choice. 


He does 
You do. 
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Crunchy Salt Shrimp 
with Ginger Sauce 
Jean Patterson, Pasadena 
hile in Kenting, a fishing village in 
Taiwan, Jean Patterson was served 
just-caught shrimp crisp-fried in hot oil; 
to her delight, the shells were crunchy 
and edible, and the shrimp the most 
succulent she had eaten. Back home, 
she now cooks shrimp in the shell for 
adventurous guests; those less daring 
can shell the shrimp before eating them. 
You can also start with shelled shrimp. 


PREP AND COOK TIME: About 40 minutes 

MAKES: 4 servings 

1 pound (21 to 25 per Ib.) shrimp 
in shells 

2 tablespoons sake or dry sherry 

2 tablespoons cornstarch 

2 tablespoons soy sauce 

2 tablespoons rice vinegar 
tablespoon minced fresh ginger 
\bout 12 cups salad oil 

blespoon minced garlic 


1spo00n kosher or other coarse 


Sat 


red fresh basil leaves 


‘imp in shells by pushing 
ck perpendicular to each 


INSET 


Readers’ 


~ Kitchen Cabinet 


recipes tested in Sunset’s kitchens 


By Paula Freschet 


Dip shrimp, in 
the shell or out, 


in ginger sauce. 


shrimp through a joint on the back 
shell and about '“s inch under the 
vein; pull up to lift out dark vein. If 
it breaks, repeat at another shell joint. 
If using shelled shrimp (see note at 
left), slit shrimp backs and pull out 
vein. Rinse shrimp, put in a bowl, 
and add sake and cornstarch; stir to 
mix well. 

2. In another small bowl, combine soy 
sauce, vinegar, and ginger. 

3. Pour about 1 inch oil into a 14-inch 
wok or deep, narrow 3- to 4-quart pan 
over high heat. When oil reaches 375°, 
add half the shrimp; stir often until 
they turn pink and shells are crisp, 
about 2 minutes (about 1 minute for 
shelled shrimp). With a slotted spoon, 
transfer shrimp to towels to drain. 
Repeat to cook remaining shrimp. 


4. Drain oil from wok; discard or save 
for other uses. Set wok over medium 
heat, add garlic and salt, and stir until 
pan is hot. Add shrimp; stir until shrimp 
are coated with garlic mixture and hot, 
’) to 1 minute. 


5. Pour shrimp onto a platter, sprinkle 
with basil, and serve with ginger 
dipping sauce. Eat shells, if desired, or 
peel shrimp. 

Per serving: 366 cal., 71% (261 cal.) from fat; 


19 g protein; 29 g fat (3.8 g sat.); 6.8 g carbo 
(0.3 g fiber); 1,021 mg sodium; 140 mg chol. 


Peachy Peach Ice Cream 
Patti Devlin, Lafayette, CA 


\ Jery ripe peaches are the flay}, 
secret to this simple ice crea} 


Patti Devlin uses unpeeled peact 
because she likes the flavor the sk 
add. Our tasters preferred 1) 
smoother texture that results fro}, 
peeling the fruit. It’s your choice. | 
















12 pounds ripe peaches 
12 tablespoons lemon juice 
2 teaspoons vanilla 
About *3 cup sugar 


2 cups half-and-half (light cream: 


1. Peel peaches if desired (see nc 
above), then pit and slice them. Irh 
food processor or blender, purée “4 
the peaches with 1 tablespoon lem: 
juice, vanilla, and 3 cup sugar. Po} 
into a large bowl, add half-and-hz 
and nest bowl in ice water; stir oft}... 
until cold, 10 to 15 minutes. Or coy), 
and chill until cole, about 1 hour. ick 


3. Pour chilled mixture into a 1-quégh je; 
(or larger) ice cream maker. Freejhiy 
according to manufacturer’s directiO fy: | 
until mixture is firm enough to SCOO| ein 
dasher is hard to turn, or machine stof fp) 
4. Serve ice cream softly frozen, 
package airtight and freeze up to 
week; let stand at room temperature | 
to 20 minutes to soften for scooping. | 
Per serving: 232 cal., 36% (84 cal.) from fat; 
3 g protein; 9.3 g fat (5.7 g sat.); 36 g carbo 
(1.4 g fiber); 34 mg sodium; 30 mg chol. 


Brunch BLIs 
with Chilies and Cheese 
Mickey Strang, McKinleyville, CA 


66 


breakfast (while we read t| 
Sunday paper, which comes 
Saturday ... go figure!), but they alt 
make a good light supper,” says Micki; 
Strang of these hearty sandwiches. 
PREP AND COOK TIME: About 50 minut 


MAKES: 4 servings 


slices bacon (about ' lb.) 


slices sourdough bread, each 

4 by 6 inches and '2 inch thick 
pound thinly sliced jack cheese 
with chilies 

can (7 oz.) whole green chilies, 
drained and torn into strips 


firm-ripe tomatoes (4 to 5 oz. 
each), rinsed, cored, and sliced 


Salt 

large eggs 

cup milk 

tablespoon butter or margarine 


large leaves red-leaf lettuce, 
rinsed and crisped (optional) 























In a 10- to 12-inch frying pan over 
dium heat, cook bacon until brown 
d crisp, about 15 minutes, turning 
es as needed. Drain bacon on 
els and discard fat. 

On each of 4 bread slices, lay 2 
on slices. Arrange cheese, chilies, 
tomatoes equally on _ bacon; 
inkle lightly with salt. Cover each 
ck with another slice of bread. 

a wide, shallow dish, beat eggs with 
k to blend. On a 12-inch nonstick 
ddle or in a 12-inch nonstick frying 
over medium-high heat, melt half 
butter. Meanwhile, one at a time, lay 
dwiches in egg mixture; let stand 
efsut 15 seconds on each side. Lift out; 
on griddle, 2 sandwiches at a time. 

| Brown sandwiches on each side, 
ing as needed, about 10 minutes. 
1en they are cooked, transfer to a 
xing sheet and keep warm in a 200° 
=n. Add remaining butter to pan and 


dwiches on plates and tuck a 
ce leaf alongside each. 

serving: 517 cal., 49% (252 cal.) from fat; 

8 protein; 28 g fat (12 g sat.); 39 g carbo 

3 g fiber); 1,232 mg sodium; 319 mg chol. 


Pork Scaloppine 
with Plum-Port Sauce 
Marilou Robinson, Portland 


he flavor of this sweet-tart plum- 
port sauce, which is a wonderful 
plement to pork, changes depend- 
3 on the variety of fruit you use; 
wever, heating intensifies the flavor of 
plums. 


P AND COOK TIME: About 50 minutes 

KES: 6 to 8 servings 

4s pound firm-ripe red- or purple- 
skinned plums 

2 tablespoons chopped shallots 

1 clove garlic, peeled and chopped 

1 tablespoon sugar 


3 tablespoons red wine vinegar 
1 cup port 
2 cup fat-skimmed chicken broth 


2 pork tenderloins (1°: to 2 lb. 
total), fat trimmed 


1 to 2 tablespoons olive oil 
1¥2 tablespoons butter or margarine 


Salt and cracked black pepper 


1. Rinse plums, cut in half, and pit. Cut 
about 1 cup thin slices, cover, and set 
aside up to 6 hours. Cut remaining fruit 
into chunks and drop into a blender or 
food processor; whirl until puréed. 


2. Ina 10- to 12-inch nonstick frying pan 
over high heat, boil plum purée, shallots, 
garlic, sugar, vinegar, port, and broth, 
stirring often until reduced to 11% cups, 
about 10 minutes. Pour into a bowl; 
cover and let stand at room temperature 
up to 6 hours. Rinse and dry pan. 


3. Meanwhile, rinse pork, pat dry, and 
cut across the grain into */-inch-thick 
slices. A few slices at a time, place meat 
between sheets of plastic wrap and, 
with a flat mallet, pound firmly but 
gently to an even '%4 inch thick. Roll 
meat in plastic wrap, put in a plastic 
bag, seal, and chill up to 6 hours. 

4. In the frying pan over high heat, 
combine 1 tablespoon oil and the 
butter. When butter is sizzling, peel 
plastic wrap from meat and fill pan with 
1 layer of pork. As pieces shrink, add 
more meat. Cook, turning to brown on 
each side, until no longer pink in center 
(cut to test), about 5 minutes per batch. 
Add more oil as needed. As scaloppine 
is cooked, transfer to a platter and keep 
warm in a 200° oven. 


5. Pour port-plum sauce into frying pan 
and stir over high heat until boiling; 
pour into a small bowl. Garnish scalop- 
pine with reserved plum slices. Ladle 
plum sauce over portions; add salt and 
pepper to taste. 

Per serving: 201 cal., 34% (68 cal.) from fat; 

22 g protein; 7.5 g fat (2.8 g sat.); 11 g carbo 
(0.9 g fiber); 79 mg sodium; 70 mg chol. 


Garden Vegetable Pizza 


Marsha Lawhorn, St. George, UT 


n an evening too hot for a meat 
main dish—and too cool for a 





SHARE A RECIPE 


salad—Marsha Lawhorn used produce 
from her garden to make this all- 
vegetable pizza compromise. For a 
repeat performance, her family de- 
manded she double the recipe—one 
pizza just wasn’t enough for their 
appreciative appetites. 

PREP AND COOK TIME: 40 to 45 minutes 
MAKES: 6 to 8 servings 


“4 cup cider vinegar 


3 tablespoons olive oil 


1 clove garlic, peeled and minced 
or pressed 
1 tablespoon minced shallots 


1 tablespoon chopped fresh basil 
leaves or 1 teaspoon dried basil 


1 teaspoon fresh thyme leaves or 
dried thyme 


1 teaspoon chopped fresh 
rosemary leaves or '2 teaspoon 
dried rosemary 


2 thin, baked pizza crusts (10 oz. 
each, 12 in. wide) 


2 cups thinly sliced mushrooms 


cups thinly sliced yellow 
crookneck squash 


12 cups thinly sliced Roma tomatoes 
1 cup diced orange or red bell 
peppers 
1 cup thinly sliced green onions 
Salt 


2 cups shredded mozzarella 
cheese (1% Ib.) 


‘2 cup grated parmesan cheese 


1. In a bowl, mix vinegar, oil, garlic, 
shallots, basil, thyme, and rosemary. 

2. Set pizza crusts in 2 pizza pans (12 in. 
wide) or on 2 baking sheets (12 by 15 
in.). Brush crusts equally with all but 2 
tablespoons of the vinegar-oil mixture. 
Layer mushrooms, squash, tomatoes, 
peppers, and onions equally over crusts. 
Sprinkle lightly with salt, then equally 
with mozzarella and parmesan cheeses. 
3. Bake in a 425° regular or convection 
oven until cheese is lightly browned, 15 
to 20 minutes. Drizzle with remaining 
vinegar-oil mixture. Cut into wedges. 
Per serving: 425 cal., 42% (180 cal.) from fat; 
11 g protein; 20 g fat (7.1 g sat.); 47 g carbo 
(4.9 g fiber); 376 mg sodium; 26 mg chol. 


Have you created or adapted a special recipe—a family favorite, travel discovery, or 


time-saver? Send it to us, with the story behind the recipe, and you'll receive a “Great 
Cook” certificate and $75 for each recipe published. Write to Kitchen Cabinet, Sunset 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your full 
name, street address, and phone number) to recipes@sunset.com. 
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s Some chicken salads drip with rich, 

creamy dressing—and weigh in with 
the expected number of calories 
from fat. Others boast virtuously lean 
figures but lack taste. Here are two 
that strike a balance. We start by 
grilling the leanest part of the bird, 
the breast (if time is short, you can 
purchase grilled chicken breast 
strips), then layer on flavor with a 
low-fat dairy product or olive oil, 
vinegar, fruit, and fresh herbs. 


Chicken Salad 
in Pineapple Boats 


PREP TIME: About 35 minutes 
MAKES: 4 servings 


1 pineapple (41% to 42 lb.), rinsed 


1 pound grilled boned, skinned 
chicken breasts (recipe at right), 
cool or cold 


2 cups red or black seedless 
grapes (1 lb.), rinsed and drained 


4 cup reduced-fat sour cream 
3 tablespoons lemon juice 


2 tablespoons dry white wine (or 
1 tablespoon white wine vinegar) 


; teaspoon sugar 


3 tablespoons chopped 
fresh mint leaves 


Salt and pepper 


Fresh mint sprigs (optional) 


1. Cut unpeeled pineapple lengthwise 
into quarters. With a small, sharp knife, 
cut between flesh and peel of each 
quarter to release fruit in 1 piece; 
reserve shell. Trim core from fruit and 
discard. Cut fruit into '2-inch chunks 
and place in a large bowl. 
2. Cut chicken into “4-inch-thick strips 
2 to 3 inches long. Add chicken and 
grapes to pineapple in bowl. 
3. In a small bowl, whisk sour cream, 
lemon juice, wine, and sugar until 
nooth. Stir in chopped mint. Pour 
ressing over fruit and chicken and mix 
» coat. Add salt and pepper to taste. 
Set each pineapple shell, cut side 
n a dinner plate. Spoon 4 of the 
nm salad into each shell, letting 
spill onto plate. Garnish with 
wigs, if desired. 


SUNSET 
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kinny on chicken salads 


By Nicole Perzik 





Per serving: 426 cal., 16% (70 cal.) from fat; 
38 g protein; 7.8 g fat (2.4 g sat.); 54 g carbo 
(5.2 g fiber); 101 mg sodium; 101 mg chol. 
Chicken and Pear 
Spinach Salad 

PREP AND COOK TIME: About 20 minutes 
MAKES: 4 servings 

¥; cup slivered almonds 


1 pound grilled boned, skinned 
chicken breasts (recipe at right), 
cool or cold 


1 firm-ripe pear (°% lb.) 
’) cup balsamic vinegar 
2 tablespoons extra-virgin olive oil 


About 2 teaspoon garlic salt 






*/; pound baby spinach leaves 
(4 qt.), rinsed and crisped 


’) cup dried cranberries I. | 
Ys cup thinly sliced green onions — Hoo 
(including tops) ips 
Y¥; cup crumbled feta cheese itn 
Pepper 7 
Spice crisps (recipe follows) | 


1. In a 6- to 8-inch frying pan ove!) 
medium heat, stir nuts until goldei!|\ 
about 6 minutes. Let cool. Bice 


i 
2. Cut chicken into “%4-inch-thick strig) Si 
2 to 3 inches long. Rinse pear and ctytt 
lengthwise into quarters. Trim cof)'\\ 
from each quarter and discard; thin}, 
slice quarters lengthwise. Wl; 


Grilled Chicken Breasts 
PREP AND COOK Time: About 10 
minutes 
NoTEs: If making up to 1 day 
ahead, cover and chill. 


MAKES: About 1 pound cooked 
chicken; 4 servings 


1. Rinse 4 boned, skinned chick- 
en breast halves (about 5 oz. 
each); pat dry. Trim off and discard 
any excess fat. 


2. Set breasts on an oiled grill 4 to 6 
inches above a solid bed of hot 
coals or high heat on a gas grill (you 
can hold your hand at grill level 
only 2 to 3 seconds); close lid on 
gas grill. Cook chicken, turning 
once, until no longer pink in center 
of thickest part (cut to test), 7 to 9 
minutes. Serve hot or cold. 

Per serving: 187 cal., 20% (37 cal.) from fat; 
35 g protein; 4.1 g fat (1.1 g sat.); 0 g carbo 
(0 g fiber); 84 mg sodium; 96 mg chol. 


SSR ee 





3. In a large bowl, mix vinegar, olive 
oil, and 2 teaspoon garlic salt. Add 
spinach, cranberries, green onions, 
almonds, chicken, and *4 of the pear 
slices. Mix gently to coat. 


4. Spoon % of the salad onto each of 4 
dinner plates. Top portions equally 
with remaining pear slices and sprinkle 
with cheese. Add garlic salt and pepper 
to taste. Serve with spice crisps. 

Per serving: 645 cal., 29% (189 cal.) from fat; 
47 g protein; 21 g fat (4.5 g sat.); 71 g carbo 
(9.5 g fiber); 1,056 mg sodium; 106 mg chol. 


LING: DIANE SCOTT GSELL 






JAMES CARRIER; FOO! 






Spice Crisps 
EP AND COOK Time: About 18 minutes 
TES: If making up to 1 day ahead, cool and store airtight 
room temperature. 
AKES: 8 crisps; 4 servings 


In a small bowl, mix 2 teaspoon each chili powder, 
ound coriander, and garlic salt. 


Split 4 (6-in. diameter) pocket breads apart to make 8 
unds. Lay rounds, rough side up and slightly apart, on two 
- by 15-inch baking sheets. Brush tops lightly with a total 
_) 1 tablespoon white wine vinegar; sprinkle evenly with 
‘ice mixture. 
) Bake in a 375° regular or convection oven until rounds 
Ve crisp and lightly browned, 8 to 10 minutes. Serve warm 
cool. 


r serving: 167 cal., 4.3% (7.2 cal.) from fat; 5.5 g protein; 0.8 g fat 
.1 g sat.); 34 g carbo (1.1 g fiber); 504 mg sodium; 0 mg chol. 
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“She couldn't have 
_made ‘it 
this morning’ 





) “What’s 
her ie 


It all looks so fresh! 


It’s really no secret. 






ee Just toss in the Fruit-Fresh? 
It keeps freshly-sliced apples, 

bananas, peaches, pears — practically any 

cut-up produce — looking and tasting 


its best for hours. Our vitamin-C rich 








formula prevents sliced fruits and 


vegetables from turning brown 
without masking the original flavor. 4 


So, get the word on everyday uses 





for Fruit-Fresh® Produce Protector, 






along with some great recipes, by 
calling us at |-800-240-3340. 





So aren 


Oyen 


© Copyright 2001 by Tempur-Pedic, Inc. All Rights Reserved 


Matching 
pillows 












BIMITED 


20 YEAH 


empur 
vaterial 





ape appreciate the excitement our bed has 
stirred up, talk to people who've bought 
one. You'll discover that Tempur-Pedic owners 
are ardent fans who take their weightless sleep 
very seriously! 


They believe in us. They think everyone should 
enjoy Tempur-Pedic's pressure-relieving “‘anti- 
gravity effect’’ They go out of their way to 
spread the good word. In a recent survey, more 
than 3 out of every 4 owners said they'd specif- 
ically recommended our Swedish miracle bed to 
close friends and relatives. 


Our state-of-the-art weightless sleep concept is 
so advanced it's recognized by NASA, the U.S. 
Space Foundation, and certified by the Space 
Awareness Alliance. National broadcast and 
print media have repeatedly given us rave 
reviews. And our Swedish Sleep System is 
extolled, worldwide, by more than 25,000 
sleep clinics, physicians, and health professionals. 


But despite the hoorahs, our bed 
must be felt to be believed. 


Swedish scientists used NASA's early anti-G- 
. force research to invent 


¥ Tempur® material, 


Colorized 
to show 
detail 


made to order 


\ 
Viscoelastic memory cells 
conform to every curve 
and angle of your body, 
ventilating windows 
dissipate heat. 


Bonded 
substrate 
with patna 
AirFlow~ MN 8 


ort 
system 


Ultralight terry 
cover with 
air-permeable 
liquid barrier 


Pressure 


™ 


TEMPUR-PEDIC’S VISCOELASTIC WEIGHTLESS SLEEP SYSTEM. 


You've got 
to feel it 
to believe tt! 











an amazing new kind of viscoelastic 
bedding that reacts molecularly \ 
to body mass and temperature. 
It self-adjusts to your exact shape 
and weight. 


The thick, ornate pads that cover most mattresses 
are necessary to keep the hard steel springs 
inside. But they also create a hammock effect, 
outside, that can actually cause pressure points. 
In our bed, billions of ventilated MICRO-MEMORY 
CELLS function as molecular springs that contour 
precisely to your every curve and angle. 


Right now, you can try Tempur-Pedic before you 
make a final purchase decision. We'll set up the 
bed in your bedroom—even remove your old 
bedding if you like—and give you 3 full months 
to sleep on tt. If you don't fall in love with it, we'll 
pick it up—at our expense—no questions asked! 


Call now for a FREE DEMONSTRATION KIT. No 
obligation. We'll send you a lab sample of 
Tempur material, our Better Sleep Video, a | 6-page 
Consumer Guide, a duty-free Import Price List— 
and a FREE | 3-WEEK HOME TRYOUT CERTIFICATE. 
eee RECOGNIZED BY NASA 


Cited by the U.S. Space Foundation and 
certified by the Space Awareness Alliance 








tr PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 


1-888-461-5430 


CALL TOLL-FREE OR FAX TO 1-859-259-9843 
Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Lexington, KY 40511 






Tempur* 
material 
molds to 
your body. 


CALL FOR FREE SAMPLE/FREE VIDEO/FREE INFO 











If you read 
SMNSEL 


for the 
azing recipes, 
check out 





CSI New 
Brownies 


eres Cot Celt G 
et tate gic 


a 


Every issue of Select magazine 




















includes delicious recipes 


quick tips, and creative ideas 
for entertaining at home. 
, 2 
Every issue of Select features 
more than 50 recipes and 
ideas appealing to a variety 
of cooks—from the 
mom preparing dinner for 
her family to a couple 
cooking for themselves. 
e 
Recipes are tested for 
technique and flavor to 
ensure they can be easily 
replicated at home. 
B 
Select's Weeknight Survival 
Guide features valuable 
time-savings menus and 
tips for midweek cooking. 


| Pick up a copy of 
z the next time 
| you're shopping at 
0 ur local Soi, Vons, 











The §UNSeE School & Camp Directory 


Specialty Camps 


Peery 
Jet Skiing, Paintball, Whitewater Rafting, Off-Road 
Hummer Rides, Skateboard Park, Mountain Biking, 
Go-Kart Racing, Flying Trapeze, Glider Flights, 
Wakeboarding, Waterskiing, Golf, Horseback Riding, 
Ice Skating, Ropes Course, Indoor Rock Climbing, 
Windsurfing Lessons, Tennis, and Bungee Jumping.* 


visit 80Oprocamp.com 
or call 1-800-PRO-CAMP 


*each w/parental permission only 


Free pick-up from Reno Airport 


Traditional Schools 


ARMY AND Navy 
ACADEMY 


CALIFORNIA 


CARLSBAD, 


— Oceanfront campus 

- College prep 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

~ JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www.armyandnavyacademy.org 


1-888-76-CADET 








v Boarding, Co-Ed Ages 11-19 
v College prep 
v Programs for under- 
achievers and ADD/ADHD 
v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 
FALL TERM BEGINS SEPT. 1OTH 
Box 4329, W. Sedona, AZ 86340 
Tel. 928.634.5571 
E-mail: admissions @ocrs.com 

















URL: ocrs.com 





THE DELPHIAN SCHOOL 


ducation that makes a difference 


Ages 8-17 


Indivic zed Prog . 
Individualized Program 


* Residential Coed * Coastal Oregon 


visit us at www.theschool.com 
-call: 800- 626-6610 


Dely the dy methods of L. Ron Hubbard 





Squaw Valley Academy 
at Lake Tahoe since 1978 


WASC Fully Accredited 
Open Enrollment * Coed grades 6-12 * 100% College * AP 
ESL * I-20 * SAT Prep * 1 to 9 Teacher Ratio * Summer School 
Structured * Clean Air * Safe * High Sierra Adventure 
Daily Ski/Snowboard * Fall/Spring Trips 
235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 
www.sva.org * info@sva.org * 530-583-1558 
















To advertise call 1-800-222-9404 





Traditional Schools 












et. Johns Military Stho, 


A CHANGE 
FOR THE BETTER 





Structure & Discipline 
Boys Boarding 
Grades 6-12 
Admissions Any Time 









Web Fage Address: 
www.sjms.org 






Admissions E-Mail: 
scottc@sjms.org 










Office Number 
(785) 823-7231 ext. 7719 








NAWA Academy 


3 Academic Programs: 
e@ Traveling School e On-Site School e Snowboarding School 
@ Small Classes e 7-12 Grades, Coed e College Prep 


e Outdoor, Rescue, and Fire Training Offered 


Summer Camp and Summer School Also Avail. 
1-800-358-NAWA (6292) 


Fully Accredited www.nawa-academy.com 





Specialty Schools 


ASI has programs that facilitate 
the rediscovery of the best that is in us. 


call 24 hours-7 days a week 


1-800-965-9450 


Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 


of Adolescence 


A Christian Home & BT) mC ES 


A athletic program 

A year-around 

A small classes 

A farm on 

A vocational training 
A individual attention 
A Nnon-denominational 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 . 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 





AUGUST 2001 147 
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Specialty Schools Specialty Schools Specialty Schools = jj 5 


C kc Pr 


“Not Just Programs, But A Solution” 





* Residential 

* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

* Youth and Parent Seminars 

* Full Psychological Testing Available 

+ Academic Loans Available, Based 
Upon Credit Criteria 


+ Fully Accredited Pe mak 
+ Junior High and High School yeCl 

* Highly Structured 

¢ Year-Around 

* Safe Environment 

+ Non-Denominational 

* High Values 

« Community Service & Activities 
* Warranty Program 






hr 
To Speak To A Representative, Call 1-800-818-6228 HCl 


www. crosscreekprograms.com . Ge 4 = pe 
www.crosscreekprogram.com TURN-ABOUT RANCH } 


mn TeV 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 


* Summer Programs 1-800-842-1165 


starting in June, July http://www.turnaboutranch.com 


| 
yy 
and August + Family environment + Parent references nationyiia , 
* Co-ed - ages 13 to 17 * Located on a working ¢ Christian ethics/ : ie 
* Accredited western ranch non-denominational 


Academics Therapeutic Wilderness Program Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84) | 


* Individual, Group . Gm ¢ pe 


and Family Therapy Sojourn is a POWERFUL “WAKE UP CALL’ for boys and 
* Emotional Growth girls, ages 13-17. Our short-term program treats teens 
Seminars with a variety of issues, including: social and learning 
* Drug and Alcohol problems, drug and alcohol abuse, and other destructive 
Abuse ; behaviors. Sojourn’s UNIQUE approach promotes 
* Insurance and Loan positive attitudes and strong moral values. 
Programs SUMMER PROGRAM AVAILABLE 


=a 





Did you know that |) 





the School & Camp} 













EDUCATING THE WHOLE CHILD 


CEDU Family of Services’ boarding schools successfully 


Directory e 


foster growth in adolescents who are facing emotional | 
and behavioral issues and not succeeding in traditional has appeared every| 


educational settings. The licensed and accredited schools 


blend emotional growth and challenging academics to 


month in 


Sunset | 


since 1961? 


create an integrated curriculum that nurtures potential 


and inspires greatness in young people. 


Call today to learn more 


about the junior and senior } 

boarding schools in Calif. and C E D U 

Idaho and the therapeutic Since 1967 
adventure program 


(800) 858-1933*cedu.com 


vember of The Brown Schools 
2 

























Specialty Schools 


| NOT EVERY PROGRAM 
| WILL HELP YOUR TEEN! 


lar choice can make the difference 
n his/her future success or failure! 


stakes are costly in dollars and time. 
mg stakes deepen suffering. 

_ Wore making this important decision, 
\4§asider all the options. 

age right choice for your child depends on 
iny factors. 

fginia Reiss has helped over 5,000 

uilies make these difficult decisions. 


ginia Reiss, M.S. (415) 461-4788 
rensed Educational! Psychologist #LEP652 


dCliff Ascent ey 


oor Therapy Program 
Ae —_ 


y 





ature heals, 
ms soar... and 


Bind new direction." Gitls and Boys 
i Depression 


Substance Abuse 

Behavior Disorders 
Licensed Psychologists 

30 to 60+ days curriculum 


Parent Seminar \ 













j a 
| 
Re N Redcliffascent.com 
2 9Phone (800) 898-1244 


Se (elt aia) 
mIUS IST NN a 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 





‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


TOLL FREE 
© 1-888-633-2697 
| SPRING CREEK LODGE 


SOIRENSON'S 
RANCH 
SCHOOL 

' FOR 

| TROUBLED 

|) TEENS 

pIp teenage students organize their lives to become | 
responsible through insights to behavior, emotional 
h, and education. We incorporate 
manship, farming, professional counseling, and an| 
diated high school. Coed. 13-17, a separate 
en program also available. JCAHO accredited. 


Box 440219, Koosharem, UT 84744 
(800) 455-4590 or (435) 638-7318 








nature 
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Specialty Schools 


Free Booklets for Parents 


a a 
Se gem 


Resource 





Difficult Teens 
Suggestions 
for Parents 


Receive Booklets online at 
http://www.difficultteens.com 








Is Your Family... 
ZT ie Ya ae 


e Specialty Schools 
¢ Self-Help Programs 


¢ Troubled Teens 
\. & Transports 


J «Discipline Programs 
°Financing & Referrals 


¢ Tools, Information 
& Resources to 
Assist Families 





Catalog 


Recommended 
Schools & Programs 


Teen Drug Use 


Sr mvc tecttetemcy (sd et) 


Or Call 
~ 1-800-981-2876 
















OUT OF CONTROL, 
4 SELF-DESTRUCTIVE, 
ViV LOW SELF-ESTEEM, 

WV  UNDERACHIEVER? 


Time tested principles become cutting edge therapy 
- Real Working Ranch - Beautiful Remote Location 
- Small Animal Care - Academic Program 

- Emotional Growth _ - Intensive Life Skills 


DIAMOND RANCH 
ACADEMY, Inc. 
TOLL FREE 1-877-372-3200 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 


Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 


*Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 


To advertise call 1-800-222-9404 
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stelslelel) < en ree . 


seciaity Schools 
SUWS 
Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
|| adjustment disorders & who might be exhibiting 


un 


Low self-esteem 
Bright but unmotivated 
Running away 
Depression 
Out-of-control 

Frustration due to behavior 
parents’ divorce Alcohol/drug use 
Manipulative behavior 


Rebellion against 
parental or school 
authority 
Anger due to 
adoption 


Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self- 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


(208) 934-8523 





Kips IN Crisis 


Creating a healthy 
new balance. 


Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 
and success. 


ASCENT 


Self discovery in nature 


-974-1999 


N80. 


cedu-ascent.com 








ee ee ee ee ee ee ee ee ee ee ee es ee ee ee ee 


ned Roc 
tigCanyon School 


Hope for the future... 


Healing wounds from the past , 
¢ Boys and Girls 12-17 —* Accredited Academics 
* Strong Therapeutic * Substance Abuse 

Treatment 
* Family Involvement 
* Maternity 
ibout our parent chatroom” 
i-$00-635-4441 


www.rrrtc.com 


<< eR) me ee me or ee 
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Environment 
fe Skills 


opment 


he es ee es es ee es es es es ee es es es 
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BT eeu 


~@ a 

Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, reha ilitation and 
fun. The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1528 


or visit www. er rer com 


200 E Dutton Mill Rd, Dept 1528 
SC A 





ENDLESS POOLS 


© 0000000000000 CCCCO 
REDWOOD . 


. GREENHOUSES ° 


America’s BEST Values! : 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 e 
©000000000000000080080 


WOOD, WATER é FIRE... 


A RELAXING BLEND % 
Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub. 


Affordable hot tubbing can become 
an every night pleasure.. Once you 
ee . the evening stars are free! 

all for FREE information 


i snorkel hot rn 


Snorkel Stove Company + Wood Fired Hot Tubs + Dept. SU 184 


4216 6th Avenue S. + Seattle, WA 98108 - www.snorkel.com 


800-962-6208 





hia AYA Garden & Outdoor Living Director ye 


eRedwood Frame 
Pre-made Panels 

*Free Assembly Video 
*Dutch Door 

*Automatic Vent 

*No Foundation Needed 
*Call for FREE Brochure 


eT T TPE Eee, 
www.gardenhouse.co 


for 











“fo year-round gardening advent) Hou 


ow ve the: 
+ Sizes: 6'x8' to 16'x30' a : : “h 
+ Prices as low as $869 Bi 
+ Do-it-yourself assembly 


; : | 1 ds 
+ Full ae of accessories 


| Fe phe 
= Mr mtvolutio 
Da | wea 


; al 
Ceeple (Socre ) at 


Call NOW for £ 
FREE 88-pg catalog! E RONTAC 
mill Hike 
i i, N) East] 
ae SCI 536, Na ca yaad A, 
| mvhill 








(includes UPS 
siping) 


as THE oe 


2919 Seventh St. | 
Berkeley, CA 94710 | : L§ 


Call us toll free: 


866.848.3575 


ECE etic aeeil | 


RARE AND UNUSUAI’j|, 
Spore HYDRANGEAS __ |, 
Color Catalogue/Reference Mat} * 
$4.75 - Refundable With Purchase | 
503-651-2887 
P. O. Box 389, Dept. §| 
Aurora, OR 708} 


NURSERY 
www.hydrangeasplus.com 








RE Tracy ty} a 
























ETT RT eer . 
a WHERE THE ; Kany® 
POVENTURE BEGINS | mV - Retractable = 


PATIO COVERS & AWNINGS 


Custom made SUN PROTECTION without any posts. 


backyard 
| es res 


ay 


















Thousands of satistied customers over 24 years. 
Countless Rot & Fade Resistant German Acrylic Fabrics | 
We ship worldwide We install anywhere in California | 


ew KIDDIE WORLD GYM SETS 
OOF 150 N. San Thomas Aquino Rd. For Free Consultation or Color Catalog 


play Campbell, CA CALL 1 (800) 452-0452 


| 
\ 
ll for brochure 408-374-5007 www. intertradeincorporated. com 









INTER TRADE} YINC. 
™\. Headquarters Contr. Lic. “~~ 
3175 Fujita Street, Torrance, CA 90505 _ 


_ #484895, 


JOY LIVING AT THE TOP! 
th your Hill Hiker Hillside Elevator. 


love the setting but 

the hill, then relax 

it the HILL HIKER do 
mbing for you. Safety, 
or design and reliability 
5 the HILL HIKER the 
solution for those 
ties With difficult 
ibility requirements. 

fe anxious to work with 
your tough hillside 
f@portation needs! 
























A FRANCISCO «fneeree 4 864-7813 
EK. Pooper 92! -210-1042 
) yea i eeesoeee 650-559-8900 











‘ , LES siess eteonces 310-855-0594 2 
Neen Beach vessesesees 949-650-2200 
SAN 1860 nenpneidle 858-551-9951 / 
—_— : ce ? Pg 
Thokuid s. ~ 8 
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me Improvement & Garden Centers, 
here’s your chance! 


L SUNnSet IN YOUR STORE. | 











World’s Largest 


¢ high profits 

i © guaranteed sales inventory: % Spal 
e free display racks © Chas it sh, 
e free shipping * Old & New #3 } 


¢ 125,000 Patterns 
¢ 6 Million Pieces q 
* Buy & Sell 7 rs 
Call for FREE lists. 


REPLACEMENTS LTD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE (1-800-737-5223) 


www.replacements.com 


ss 


‘ot Sunset Magazine's reputation and 

selling power to work for you. 
“ALL NOW! 1-800-435-5003 
| (8-5 pm EST) 
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_ 
INTRODUCING NEW 


PITTSBURGH CORNING GLASS BLOCK 
SHOWER SYSTEMS 
Practical Beauty That Fits 
Pratically Anywhere. 





Pittsburgh Corning Glass Block shower 
kits, available now in neo-angle, classic and 
walk-in design. Visit us on the web @ 
www. glassblockdesigns.com 
to find the shower style that fits perfectly. 


@4@ PITTSBURGH 
hc CORNING 


GLASS BLOCK 





Glass Block Designs 
381 11th Street 
San Francisco, CA 94103 
415.626.5770 1-888-242-4230 


A Premier Source For Pittsburgh Corning Glass Block Products 


e 5-7 DAY DIRECT 
SHIPPING 


F © 100% PRODUCT 
SATISFACTION 
GUARANTEED 


| ¢ THE LEADING 
NAME IN WIDE 
PLANK FLOORING 
FOR OVER 35 
YEARS 


Build Your Own Home an 
pave [house ind ol 


Call for Iinfor.nation 
1-800-4-U-Build 
www.endeavorhomes.c6} 
Dealer Inquiries Invited a 
P.0.B0x1947 Oroville CA 95965 . 
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5 “The Furniture Guys” 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


or visit our Web Site at www. ThelronShop.com 


Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP* 


The Leading Manufacturer of Spiral Stair Kits® 
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Ask for Ext. S01 





©2000 The tron Shop 





ELEVETTE. 
SO ELEGANT, PEOPLE 
FORGET IT’S PRACTICAL. 


Practicality should never 
compromise the decor of 
your home. That's why 
Elevette” offers both 
form and function. It’s 
convenient yet elegant. 
Safe yet sophisticated. 
Reliable yet refined. So 
if you're thinking of 
adding an elevator, don’t 
compromise. Get a cus- 
tom-built Elevette to 
complement the unique 
style of your home. Tax- 
deductible when doctor 
recommended. 


formation call 1-800-456-1329. 


NC cLINGTOR | 


AMERICA 
r7 ® 
5-1557 

iles@inclinator.com 


(VT | 





























Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 
1-800/328-7237 


; ale bp 
Ext. 281 Sally © SENTRY, 2000 ADCO. Tot 


www.sentrytablepad.com 


9-Day Delivery 
Available 





MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize 

in new and used flatware and 
hollowware. Over 1,200 patterns MN \ 
in stock. Call or write for a free “W) 
inventory of your sterling pattern. \ 


(We buy sterling silver, with a careful  \\ ii i" i 
i) 








appraisal for maximum value.) | 
BeverlyBremer . 


404-261-4009 www. beverlybremer.com 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 










Wallpaper, Blinds & Area Rt” 


an Names You Trust’ 


a 54 site ‘10, 


Mention code E 

























Guaranteed Low Price + Free Shipp | 


Free Catalogs and Samples 


NATIONAL 


BLINDS & WALLPAPER 


1-800-477-8000 


NationalDecorating.com 
HunterDouglas MOH AWK | andl, 


WINDOW FASHIONS 





*List price may not necessarily be the price at which the product is sold in your 


j \ 
@, 
Aerial 





| TIRED 
| OF WEATHER-BEATEN WOOD that | 
| like wild animals have trampled over it? Sii Nall 
| | the beastly job of recoating year after }), 
| Welcome to the New Age of RHINOGUAE Hs 
| woop DEFENSE- A_ revolutionary jjy.,jj 
| transparent finish, in colors, for decks and “ 
Jexterior wood surfaces that com) 
j unsurpassed longevity with an exvirooenall 


friendly patented formula. eee, 0 
when you need a coat that lasts. 


VE \N NN SENN 


| IN me hte 10 


eorating 


| For complete details visit us on the v - 7 
at: www.rhinoguard.com ss 


| Or Phone: 800-574-4662 a 









Buy/Sell . Large Invento 
Discontinued China 
Syracuse - Spode - Lenox 

Franciscan - Castleton - Haviie 

And much more! 

OLYMPUS COVE ANTIQUS 
1-800-564-8253 

179 E. 300 S., SLC, UT 8411 

www.olympuscove.com , 


CHINA 


MATCHING 









Street addresses appeai|| 

in many mail order 
advertisements for thel, re 
customers’s protection} ny 











However, when a P. O.}\j,| 
Box number is given, ot 
advertisers request tha 
you use it when orderini 
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Enjoy the convenience of INCINOLET 


anywhere — home, cabin, office, barn, 
houseboat — anywhere! 

¢ Stainless steel § *.Odor-free 

° Waterless * Easy installation 
«No composting mess or hassle 

¢ Incinerates waste to clean ash! _ 


er our wide selection of modular, cedar Gazebos and 
ed GardenHouses pre-engineered for easy assembly 
= non-carpenter. Cataog $5 (Free from our web site.) 


J * 
. VixenHill.com 
800-423-2766 
ixen Hill Dept. GD e Elverson, Pa. (19520) 


meres wu ia 
. - #1 Choice for Ly 
Saeeaes ese Retail 


Take An Extra 


‘linds & More!| 10% OFF 


CODE: SUD! 


100% Satisfaction 
7 Guaranteed! 


The secret to fast, affordable redecorating. 
Machine washable slipcovers in chair, loveseat 
and sofa sizes with matching pillows. 







aR never find a reason 
ty from anyone else! 
puarantee it! 
pve Katzman, President 


7 8 
. Bnd and Wallpaper Factory 








SURE FIT 


STi C ON ie 
bo Mail 


CALL FOR aaa FREE CATALOG 
1-888-SURE FIT www.surefit.com 


WINDSOR 


Award-Winning Merlot 






800-527-5551 For Free Brochure 


RESEARCH PRODUCTS/Blankenship 
2639 Andjon e Dallas, Texas 75220 
www. incinolet.com 





|-800- 567-2047 
pcorating so easy, it’s fun! FREE UPS Shipping!* 


1 1-800-391-2293, 909 N. Sheldon Rd, Plymouth, MI 48170 
iI or click 24 hours a day, 7 days a week. 


WAI major credit cards, money orders & checks accepted 
I for Details. **$2 shipping & handling for wallpaper catalog only. 




















: |* Pet Panels for Sliding Glass Doors § 
Sterling Flatware | - Secure, Easy Installation - No Hole to Cut 
Sale! * Traditional Models 





5 , | - For Doors, Walls, Windows & Screens 
x Ont a ae ; ea oo ae Money-Back Guarantee | for only $96 a case! 
Z Dee ae tel 1 CALL FOR YOUR FREE CATALOG . é < 
New China & Crystal also available! Ne Ship Nation wide | Windsor Vineyards oe been America’s 
America’s Finest Pet Doors Since 1973 #1 Award-Winning Winery for three 





2 = 
PATIO PACIFIC, Dept. 21 


CMa Rea 


874 Via Esteban #D, San Luis Obispo, CA 93402 | 


\ [FREE COLOR CATALOG 
et 


Lion by Wallace 
Brand new 4 piece setting $145.00 
Knife, Fork, Salad Fork, Tsp 


years in a row. In 
celebration, we're 
making a special 
offer on our 1999 
California Merlot 
for just $96 a case 
...that’s a saving 
of over 48%! This 
superb red wine 
has already won 
five Silver Medals 
in national compe- 
tition, so order 
now. And you can 


tS place your name or gift message on the 
— wine label FREE! 
INSTANT PHONE Q QUOTES" | Call 800-333-9987 to order today, 
Serving Your Community 20 Years 1 -800-737-7227 or order from our website at 
FREE MEASURING SERVICE www.windsorvineyards.com/merlot.html 
ae me Ce | or MERE eee ern Void where prohibited. Offer expires 10/31/01 8010018 | 





730 N. INDIAN ROCKS RD. 
BELLEAIR BLUFFS, FL 33770 


800-262-3134 We also 


Fax 727-586-0822 bey 
. Sterling 


/ www.silverqueen.com 


Me) Galo 
CUSTOM LINEN 


MagnaLo 
INVISIBLE MAGNETIC 
LOCKING SYSTEM Z@ 





A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature - 
Dakota Alert, Inc. 
Box 130, Elk Point, SD'57025 
605-356-2772 
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The §unsel Peace 


2001 Sunset Classifieds rate is $21.15 
per word, 10 word minimum. $19.15 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month prior 
to issue date, ie. Dec. issue closes Sept. 25. For 
rates and order form, call HEATHER ROTH 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 215, Fax: 860-626-8625, 


email:hroth @ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE TRAVEL 


BOATING VACATIONS Baja California. 
Uninhabited Islands. Sailing, Diving, 
Kayaking. www.bajaseafaris.com 

CHANNEL ISLANDS NATIONAL 


PARK Santa Rosa Island Fly-In Guided 
Camping Adventures. 562-799-3880. 





APPAREL 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 
(800) 290-1920 www.sonomaoutfitters.com 


CARPETS/RUGS 


1-800-247-7905 DEEPEST DISCOUNTS 
on Carpet, Wood, Laminates & Area 
Rugs. Warranted. Free Samples. Reasonable 
Shipping Nation Wide. Dalton-Direct 


Flooring. www.dalton-direct.com 


1-800-789-9784 CARPET, Ceramic, Tile, 


Wood, Rugs. 5% over cost! American 


S RT First quality, warranted 


carpet, dwood nic, laminate 
flooring and i's largest 
outlet. Family owned and operat for 
30 years. Guaranteed low prices. “ree 
mples. Ship anywhere. Call Carpet. of 
iton toll free 1-888-5i4 
y.carpetsofdalton.com 


‘PET BARN - Buy All Major Brands 
lesale. Largest Selection of Berbers 


1-800-345-0478. 


UNSET 


MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 


Affordable. usarearugs.com 





CHINA/CRYSTAL/SILVER 





#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 


Lesley’s Lenox. www.lesleyslenox.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


SILVER DEPOT. Discounted sterling 
flatware and tabletop. We also buy! 
1-888-567-8185. 


SILVERPLATE/STERLING 
FLATWARE. Kinzie’s. Box 522, Turlock, CA 
95381, 1-209-634-4880, Fax 1-209-634-1134. 


kinzies@mymailstation.com 





COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent sandstone. 


www.CreationsU.com 1-800-543-2610. 


western 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 





DECORATIVE ACCESSORIES 





STAINED GLASS Ceiling Lights & 
Bath Lights. Many beautiful designs, 
(360) 423-9689 


Custom. colors. 


www.classiclampdesigns.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





FABRIC 


MORRIS & DAUGHTER Fabrics - 
Lowest prices drapery, upholstery fabrics. 
Give manufacturer’s name/pattern/color. 


888-304-7880, morris @shelby.net 


FINANCIAL 





DEBT RELIEF! Not a loan. Not 
bankruptcy. Lower payments and interest 
instantly. Private. Call AMERIX now! 
1-800-847-6184 (ext. 4972) www.amerix.com 


: 


FLOORING 





Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 


800-283-6038 www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 


www.countryplank.com 





FURNITURE 


1-800-714-4448, FURNITURE DIRECT 
**** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes. www.furnitureorders.com 


CLASSIC TEAK GARDEN FURNITURE. 
Incredible Prices - Excellent Customer Ratings. 


Free Shipping, www.classicteak.com 


DIRECT FROM NC. Save up to 60%. 
400+ manufacturers. In-home delivery. 
Since 1972. A&H Wayside Furniture. 
Reidsville, NC. Free Brochure. 1-336-342-0717 


www.ahwayside.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
743-9792. 


North Carolina. (800) 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings on 
brand name furniture since 1927. Free 


brochure. Thomasville, NC 336-472-0400. 


SAVE $$$$ ON MAJOR BRANDS. 
Experienced sales representatives, best 
delivery service, more repeat customers. 
Order with credit card. Since 1981. 
Carolina Furniture Direct 800-838-7647. 


GARDENING 





BROKEN SPRINKLERS? 
SPRINKLERGUARD Patented protection 
for pop-up sprinklers. 1-877-324-8273 
www.sprinklerguard.com 

DEER DAMAGE? Virtually Invisible Deer 


Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 












































| 
HELP WANTED | pe 


SEA yAcaTic 
EASY WORK! EXCELLENT P. 


Pm pups 
Assemble Products At Home. Call eo 


4 ndos ir 
Free 1-800-467-5566 Ext. 11797. ; 
A owest ral 


www.find-accountant.com Appoin 


FR color s 
Setters Needed! Hourly plus Co 
(888) 305-0651. Computer Required. 


SFRIEND 
Feotours 


REAL ESTATE 


IDAHO, WASHINGTON, MoNTAp 


small to large acreages. Owner clos is RON 
Easy terms, (800) 942-5363. Rocky @dmi pil 
1 broch 


| beachtror 


i 


www.rockymountainranches.com 
LAKE CHELAN - 20 Acre P 
Spectacular Views of Lake C 


Columbia River. Starting at $100 feat 
% Rg Ips each 
| 


EL Mon 


Covenants. chelanvistaheights.co’ Bs 
NEW MEXICO SW Adobe home}IRil ( 
fStop 
rr 


760 acres at edge of Gila Nati 
Forest. Broker owned. (505) 772-5: 
email: diac @ gilanet.com 

NINE MILES FROM LAKE TA \ 


inside the Nevada border lies Job’ 
Ranch, a ee mountainside co 


SAE TAL 
ont & | 
?- 1461, 


NDOCIN 


: MS, Spas, 
within nature, not meen 


$245,000. wer p eet 
888-577-2624. : 


‘ 
tObison 


0 IN 
1 2BR,f 
NORTHWEST MONTANA - Riverfitt ign, 
property - Handcrafted log home on 9 4 
Seeley-Swan Valley. Separate guest qua 
$395,000. www.treasurestate.com/c 


boulton or 406-677-3276. 


SCOTTSDALE ARIZONA Ups 
2BD/2BA Townhome. 2 Car Gar 
Walking Distance to Shopping / A 
Entertainment. $285,000, Call 602-230-5 


Eaftont ( 
ayes 


TIMESHARE FOR Sale. Two 
Weeks. R.C.I. Resort. Asking $3,900 
Both. 602-417-0175. 


DIRGi 


Me 


FRAY 
RETIREMENT LIVING 


FIELDSTONE PLACE an Active A 
Community in Lynden Washington. Folly 
Star Golf Course, Free Golf Membe: 


Included. Call 1-800-354-1196 Ext. 30 


Mature Living Choices - Senior Selecti¢ 
A FREE color magazine featuring hous 


choices specifically for people 55+. Ava 
coast to coast. Call 1-800-222-5771. 


















VACATION RENTALS 


VACATION RENTALS on the 
. http://cyberrentals.com Homes, 
condos direct from owners, color 
& lowest rates. Or call 1-800-628-0558 


color sampler. 


iS FRIENDLY WHALES! February/ 
Ecotours since 1966. 800-726-7231 


ajasfrontiertours.com 


CHFRONT SAN DIEGO, miles 
c b, fully equipped condominiums, 
i 800-248-5262. 
beachfrontsandiego.com 


brochure, 


L Monthly vacation homes close 
ps/beach. Fouratt-Simmons R.E. 


24-3829. www.fouratt-simmons.com 


ll RAL COAST - Hearst Castle, 
\ll. Shops, Wineries. Free Brochure. 
lifia, CA. (800) 464-0177. 


TAHOE Luxurious Homes. 
ont & Mtnside. Owner, Brochure 


WP 2- 1460, www.tahoestonehenge.com, 


DOCINO Coast Beachfront Vacation 
is, spas, fireplaces. 1-800-359-4649. 


obisonproperties.com 


DOCINO COAST secluded oceanfront, 
2BR, fabulous view, 707-884-9601, 


ho! 


e.rochester.1r.com/pelican/index.htm 


“BION BEACH SAN DIEGO Ocean 
front furnished vacation condos. 
s, barbecues, beaches & views. 
brate welcome. Day/Week/Month 
calbeaches.com (800) 779-7263. 












IDIEGO/Del Mar area luxury condos. 
hfront developments. Free brochure. 
davestubbs.com (800) 378-8221. 


DIEGO Panoramic Beachfront Luxury 
bp. Great Vacation Spot. (619) 428-3974. 


FRANCISCO. B&B in San Francisco. 
omy to Luxury apartment suites 
as. Edward II Inn 800-473-2846. 


.edwardiiinn.com 


‘TA CRUZ County affordable luxury 
is and condos. Available by weekend and 
fs. 800-260-2041. www.cheshire-rio.com 


AKE TAHOE Sleeps to 90. 1 Acre 
at, Hottubs, 12’ Home Theatre, Reunions, 
dings, Ski Groups. 1-800-700-2022. 


tahoegroups.com 





SOUTHERN CALIFORNIA Beaches, 
Manhattan/Hermosa/Redondo Weekly/ 
Monthly furnished rentals. 310-373-3599 


or WwWw.marineviewmanagement.com 


VINEYARD COTTAGE, 3BR/IBA, 
PieAcres & Barn. See @ 
Www.winecountrycottagerentals.com or 


415-664-2424. 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 


weekdays 9-5. 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195-$295, IBR $125-$150. Owner 
800-959-1911 www.chuckballard.com 


BEACH HOUSES - KONA 1,2,3 even a 
4bedroom that sleeps 20 for family 
reunions. From $65.00 night. Can equip 
for kids/babies. Also, hillside apt. $30.00. 
800-588-2800, hawaiibeach.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 


www.vVi-great-vacations.com/rentals/ 


HAWAII’S BEST VACATION HOMES 
Hundreds of properties on all islands 
online availability/reservations 
800-754-0905, www.vacationhosts.com 


HAWAILS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 


1-800-928-2750. 


KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront 
Cottages, Condominiums; Homes. Details 
on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 





KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www.prosser-realty.com 





KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539 http://vacationspot.com/ 


showproperty.htm?key=22947 





KAUAI, HAWAIID’S garden isle. 
Barefoot Hideaways vacation rentals. 


http:/Awww.barefootkauai.com 1-888-944-8015. 


KAUAI POIPU Lovely 2BR/BA condo. 
1 block beach. Golf 
$160/night 650-949-3353, 


from 
nearby. 


www.geocities.com/nihikai802 


MAUI 


To advertise call 1-800-542-5585 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 


808-742-1509. www.halehoku.com 


KAUAI-POIPU New Oceanfront Coastline 


Cottages Toll-Free 866-641-6900 


www.coastlinecottages.com 


KAUAT POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 


WwwW.poipuconnection.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 


Views! Elegant 2BR. 401-245-6956. 


KAUAIL’S POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible sunsets. 
www.poipukapili.com 1-800-443-7714. 


BEACHFRONT Condo 
2BR/2BA. Spectacular. $700/$1295 
Week. Owner 888-757-8780 Brochure 


www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 


1-888-747-1002. $70-$200 Plush!!! 


MAUI BEACHFRONT HOMES. Great 
Swim Beach. Robert N. Hansen 
(RA) agent/owner 808-879-3667, 


www.MauiRealEstate.net 


MAUI, KIHEI Charming B&B, cottage 
near beaches from $50 www.mauibb.com 


(800) 905-8424 x24. 


MAUI OCEANFRONT CONDOS 
1 or 2 bedrooms from $110 Owner Direct 


800-733-3603 www.gilvv.com 


MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 


206-842-8409 www.mauicondovacation.com 


MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 
3BR2BA. Walk to everything! (800) 707-4599. 


Fabulous!! www.mauivacationhome.com 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858) 792-9285; 


wbregman @aol.com 





OAHU, BEACHFRONT Historic Lava 
rock 3BR,3BA $2100WK, 
$S800MO. 808-261-4422, 808-261-0448, 


home. 


www.halepohaku.com 


OAHU KAILUA Beachfront Home 
2BR/2BA Sleeps 6-8. 206-617-2794 


Email: laurie @timberlineproperties.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


PRINCEVILLE KAUAI Vacation Homes 
& Condos. www.princeville-vacations.com 


800-800-3637 CENTURY 21AIl Islands. 


WEST MAUI Private Oceanview Estate, 
SBR/SBA, Pool, Cabana, Indonesian 
Decor! Extras! 800-646-6574. 


SANTA FE, CASA TENORIO Close 
to everything. Charm, privacy, 
location. Sleeps 8. 1-800-746-8222, 


www.fpmrents.com 


SANTA FE HILLTOP ADOBE CASITA, 
private, spectacular views, reasonable, 


800-455-3650, www.sfcasitas.go.cc 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 
Exclusives. 1-800-358-8133. 


COMPLETE TRAVEL PLANNER for 
Central Oregon and Oregon Coast! 


www.oregonvacationinfo.com 


CREEKFRONT SOLITUDE Overlook 
lawn, private creek, woods. Cabin/ 
bunkhouse sleeps 4($1250) / 8($1500) week. 
Great swim, ‘aft, hike stars, tranquility. 
(562) 434-7743. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 


www.southcoastvacationrentals.com 


TREAT YOURSELF to a country 
getaway in Oregon. Lovely secluded 
setting by creek with area deep enough to 
swim. 35 minutes from Portland Airport. 
Fully equipped kitchen, 2bedrooms, 
decks. 


decorative woodstove & 


$89.00/night. 1-800-818-9404. 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 
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Explorer in paradise 


m= For Ken Wood, research botanist and conservation biolo- 
gist at the National Tropical Botanical Garden in Kauai, a 
day on the job is anything but routine. He rappels down 
near-vertical rock faces hundreds of feet above the Pacific, 
scales tall palms, and slogs through lush vegetation into 
deep valleys. * Wood’s territory: any place in the Pacific 
where rare and endangered plants cling to life. His mission: 
to document small wild populations of fast-disappearing 
species, to pollinate plants whose natural pollinators have 
disappeared, and to gather seed for propagation back at 
the botanical garden. * “I’ve been to some of the most in- 
accessible places on earth,” he says, recalling a trip to the 
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Marquesas Islands where—on a mist-shrouded sumr 
ridge—petrels flitted about and the sound of inse/ 
pulsed in the air morning and night. “The essence of 1 
touched beauty,” Wood calls such places. “In them, tit 
stands still.” * In Hawaii, some 291 species are now on t 
federal list of endangered plants—and other native pla1| 
have vanished. Wood and his fellow NTBG biologists ho 
to rescue them where possible, and to maintain biodivers| 
in the wild. “All life-forms,” he says, “deserve the same gra} 
to be and exist.” The NIBG is open 8:530-5 Mon-Sat. Eni‘ 
at the Bill and Jean Lane Visitor Center across from Spor} 
ing Horn near Poipu; (808) 742-2623 or www.ntbg.org. + 
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